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To celebrate Earth Garden's new banner, 
Earth Garden HEMP T-shirts are now 
available. 


Whether you're down on the farm, down 
and dirty in the vegie garden, or just down 
the café lapping a latte . . . wave the flag. 


Fart en ts 
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Hard-wearing, fast-drying, tough 

and comfortable: these HEMP T-shirts 
are so natural the EG editor had one 
stolen and eaten by a yak in © 

the Himalayas last year — true! 
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Front Cover: Organic sourdough loaves 
go into the historic old Scotch oven at , 
the new Red Beard bakery in Trentham, 
Victoria. Read about how John Reid (left) 
and his brother Alan (right) are part of the 
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and a guide to alternatives to high-consumption 
lifestyles. 
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harmony with Nature. 
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welcome: sharing information and ex- 
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the network of Earth Gardeners. Photos 
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Dear readers, 

Welcome to the winter issue of Earth Garden. Here 
in southern Australia we're starting to rug up for the big 
chill. In Trentham this means sorting out firewood, coiling 
up our temporary lines of ‘leaky hose’ in the vegie garden, 
and listening out for the tell-tale calls of the owls in the for- 
est. The smell of the air has changed to winter, the mice and 
rats have tried to move inside, and the solar panels won't 
be doing much on our office roof till we get some of those 
crisp, frosty, sunny, winter days that start out freezing, but 
warm your bones once the sun burns off the fog. 

This issue regular readers will notice a few changes 
— starting with the cover price! We are sorry for the shock 
at the newsagent counter: we imagine people's jaws drop- 
ping in newsagents all around Australia as the counter staff 
keep an extra dollar of their change. Sorry. 

In the six years since we last raised the cover price 
prices have gone up more than 15 per cent and we've ab- 
sorbed those increases. At some point we had to bite the 
bullet and that time is now. 

Many readers will be pleased to see that we're mov- 
ing to more use of colour in our text pages. This is a huge 
change for Earth Garden after more than 30 years of *mono' 
printing. It's going to take us a while to get used to new 
production methods, but we hope you'll enjoy the more co- 
lourful look of the magazine. 

One of the benefits of colour is that we can start a 
little series I’ve wanted to run in the magazine for years: 
*Chook Gallery'. We'd like you to email us photos of 
your favourite chooks. Tell us why the chook's your fa- 
vourite, and some of its habits, either annoying or endear- 
ing. We'll try to publish as many photos of readers’ chooks 
as we can: imagine your favourite fowl reproduced in all 
its glory in the pages of Earth Garden! If this appeals 
to you, email us a photo and caption (of any length) to: 
editorial @ earthgarden.com.au, and we'll start ‘Chook Gal- 
lery' from the next issue. 

We're all nicely settled now in our new office and 
have yet to find a single thing to complain about: in the next 
issue or so I plan to write an article detailing our stuff-ups, 
set backs and mistakes. We don't want everyone to think 
that building a strawbale office in a mad panic was total- 
ly trouble-free: any major building project has set backs, 
changes and unforeseen problems, and ours was no excep- 
tion. Overall though, it's been a delightful improvement 
on our old office, and we are thoroughly enjoying our new. 


surroundings. It’s also made us even more impressed with | 
strawbale — if that's possible — than we were before we | 
started building. . 

Natural building methods seem to be taking off more 
and more in Australia as people realise that they don't want 
to spend their lives living in a sterile, mass-produced box 
made of ticky tacky, and that there really are good building 
alternatives for their dream home. 

Natural Home Builder is the new book from Earth 
Garden that details homes from all over Australia built 
by Earth Gardeners from strawbale, mudbrick, stone and 
timber. The book is our first full colour title and will be 
available from 1 July for $19.95 in newsagents, or direct | 
from The Good Life Book Club — phone (03) 5424 1814 
to order your copy. We are very excited about the book and 
plan to produce a new volume every year. If you've been 
looking for a real life alternative to the glossy *Hollywood- | 
style' home inspiration magazines that fill our newsagents, 
this is the one. e E 

And a huge thank you to all the EG subscribers who | 
answered the questionnaire included in their subscriber | 
envelope with the previous issue of EG. We have been 
overwhelmed by the massive and positive response: more 
than 1000 subscribers very quickly filled in their forms and 
returned them to us, and we are still receiving forms today. | 
We are reading every single comment very carefully and: 
will take good notice of all comments and suggestions. We 
have received so many responses that we haven't had time : 
to collate any meaningful figures yet but already it is abun- 
dantly clear that you love your Earth Garden — thank you! : 
It makes it such a pleasurable job to be editor of a magazine | 
with such enthusiastic and positive readers. 

Any readers who didn't receive a questionnaire are | 
always welcome to tell us what they think of EG — we : 
are always keen to make sure that EG stays as relevant and : 
interesting as possible to all readers. 

Winter often ends up being the time that people sit 
around a warm fire planning building projects, studying | 
books for design ideas, hunting for good recycled materi- 
als and doing budgets and timelines for everything from | 
chook sheds to large family homes. We hope you enjoy 
the range of stories in our winter issue, and we hope you'll | 
still think we're good value for money despite our higher | 


cover price. 


Happy reading, 


Earth People 


— o. 


Earth People Write is an open forum. The views expressed in letters from readers do not necessarily 
reflect the opinions of Earth Garden. Letters are always welcome, but please keep them concise. 
Our favourite letter writer in this issue will receive a copy of Getting Started In The Country. 


Just love Jackie's ideas 
Dear Earth Garden, 

I am one of the least likely readers 
having been introduced by my husband 
to your magazine. Justin has previously 
written in! I just love Jackie's ideas, and 
find everything useful although we live 
close to the city. We have chooks who 
provide us and our young visitors (we have 
no children ourselves) with free entertain- 
ment. I have enclosed a gift subscription 
for friends of ours (we don't really like to 
part with any issues) who have two or three 
acres on the Sunshine Coast — lucky dev- 
ils! I think they will find it just as addictive 
as I have! Cheers. 

Angela Schreiweis, Mt Gravatt East, 
Qld. 


Thoroughly loving new hobby 
Dear Earth Garden, 

I have rented my current property 
for just over one and half years, in a 
suburb of a regional city. It has quite a 
large yard. Over the past few months I 
have begun to establish gardens and I 
am thoroughly loving my new hobby. 
Around the side of the house I have 
planted a flower garden with roses, aga- 
panthus, pelargonium and daisies. This 
area is exposed to the road and I get 
comments from neighbours that it is the 
best the house has ever looked. I have 
established a large vegie garden and am 
growing potatoes, zucchinis, tomatoes, 
dwarf beans, strawberries and more. 

Also, I have acquired three brown 
hens. My boyfriend and I built them 
a chook shed. I let them roam around 
the backyard everyday and they love 
the vegie garden, without being too 
destructive!! They lay around two eggs 
a day. I love the garden and enjoy the 
productivity of it. One of my friends 
calls me a hippie now! Happy garden- 
ing everyone! 
Robynne Hellyer, Delacombe, Vic. 


Thanks for Jill's geese story 
Dear Earth Garden, 

Ijust wanted to thank you for the won- 
derful story by Jill Redwood about geese. 
We inherited two geese when we bought 
our house three years ago. At first hesitant 
and unsure, we soon learnt the pure enjoy- 
ment they could bring. 

They will often join us as we sit on 
our verandah, never bothered by our two 
collies who seem to have a healthy respect 
for them. We bought them a small pool at 
a garage sale so they could swim near us as 
their water was down the back of our block. 
They are wonderful to watch, diving and 
somersaulting, rolling around and dancing 
with their wings outstretched. They were 
recently attacked by a neighbour's dogs 
and had to undergo partial wing amputa- 
tions and stitching up. Though we loved 
them we never realised how much they 
meant to us until we had to decide to go 
ahead with surgery or not, a decision that 
was made in a heartbeat. 

The final visit to the vet was made this 
morning and all bandages removed and as I 
type this they are swimming and diving with 
glee for the first time in three weeks. I am 
so grateful they were here when we bought 
the house because previously I had no desire 
to own geese and would have missed out on 
so much. Incidentally, they were a hit at the 
vet's, with one of the nurses heading out to 
get some geese of her own! 

Once again thank you for a wonderful 
story and magazine. 

Michelle, Chris and Finley, Mount Low. 
Qld. 


White vinegar an effective 
weedkiller 
Hello Earth Gardeners, 

Some of the most annoying things 
in your garden are weeds! Most of the 
weedkiller products on the market are 
expensive, as well as being dangerous to 
the environment, let alone the horror of the 
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health hazard for children and pets. I tried 
ordinary white vinegar on my bindi, chick- 
weed and flatweeds. They all died! Such 
a cheap spray, especially if you use ‘home 
brand’ vinegar! 

Maureen Larter, Cedar Party, NSW. 


Dear Maureen, 

What a great tip! Thank you. 

—Alan. 
Snaky bird scarer 
Dear Earth Gardeners, 

Save your fruit from the birds. Make 
a snake. Hang it in the tree. Hey presto 
— no bird problem. Draw a snake-face 
on the white side of a margarine container 
lid — needs to be round. Staple that to a 
*snake-length' piece of tiger-snake type 
fabric — any stripes seem to work! Drape 
them in your trees — like a snake. I use 
several per tree and only put them in as the 
fruit ripens and then remove them when 
the fruit has been picked. 

This way the birds do not become too 
familiar with the *snakes'. I devised this 
trick from watching the little birds going 
berserk whenever they see a snake. Use 
black texta on the white lid. Make the face 
very scary! 

Pam Robertson, ‘Wave Hills’, Tahara 
West, Vic. 


Water-saving wash day 
Hi, 

My name is Chris Mills. [live in Katan- 
ning, WA, with my husband David and four 
children on our 20-acre property that is not 
connected to the mains water supply. We use 
dam water for the garden, and catch rainwa- 
ter for our drinking, showering and washing 
needs. David rigged up an in-ground tank 
and pump that reuses the water from hand 
washing and bath for the toilet tank. 

In our laundry we have a wonderful 
system for saving and reusing our washing 
and rinsing water with an automatic wash- 
ing machine. I can wash two or three loads 
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of washing with one load of water, starting 
with towels/sheets, then a lightly soiled 
load, followed by work clothes. I use the 
high setting, the second largest. You may 
need to experiment and see what setting is 
best for your water-saving capacity. 

We have double troughs (cement); 
on top of each we put a wooden frame 
that is 29 cm wide, and 57 cm long (two 
pieces of 25 cm and two pieces of 57 cm, 
of 4x2 cm pine, with a 2 cm recess cut out 
of the front two sides, 3 cm back — so the 
front sits lower than back). On this sit two 
plastic rectangular containers, (43 cm long 
x 30 cm wide x 30 cm deep). These have 
handles in them so water can overflow into 
the trough. We then put a bucket with the 
lip just under the container handle, sitting 
on the edge of the frame/trough, and ensure 
extra stability by slipping either a U-bolt 
or similar over the top of the container and 
bucket handle. Check to see if the bucket 
lip will be stopped from tipping by the 
container handle. (We learnt this trick the 
hard way after many spills from unstable 
buckets!) Note the frames can be made 
according to size of troughs, but remem- 
ber to leave a bit of extra room front and 
back, also to recess the front pieces. The 
slope is important as the runoff fills up the 
container firstly, then overflows into the 
bucket, then finally the trough. 

The setup works like this: 

FIRST LOAD: Put the plug in troughs. 
Put washing machine on. Put outlet hose 
into top of first container (washing water). 
Select Drip-dry button if available. This 
means you can leave the machine, return to 
find the wash water drained into first side, 
and the rinsing has been done but waiting 
for you to press the Drip-dry off button. 

Then move the outlet hose into the 
top of second container (rinse water). Press 
Drip-dry off button. The rinse water emp- 
ties as did wash water. 

SECOND AND THIRD LOADS: This is where 
I add a bit of extra powder to the water, and 
clothes. I use a piece of clear flexible plastic 
hose, 2 cm in diameter, 1.7 m long, as a 
siphon when returning the wash water to the 
machine. I curl the hose up, submerge in wa- 
ter, keeping one end lower, and when air bub- 
bles have stopped coming out of the top end, 
Iinsert my thumb into the opening and place 
that end in the machine carefully, remove my 
thumb and — voila! — the water runs out. 
Before the water stops siphoning, it's a good 
idea to insert your thumb into the lower end, 
(the end that is in the tub still) and then move 
that end to the next tub, to save repeating 
whole procedure. (There are probably easier 
ways to siphon, but this works just fine when 
you get the hang of it.) 

When the machine is washing away, 
put the outlet hose back into the first (wash- 
ing) container. Forget about Drip-dry for the 


second load — you already have the rinse 
water! Set a portable timer for how long it 
takes the machine to wash and spin — most 
instruction books will tell you or else observe 
and take note. (More than once my laundry 
floor — and even kitchen floor if I got back 
too late — had a bonus wash!!) 

At the end of spinning the wash water 
out, siphon the rinse water back in. Add 
fabric softener if necessary. Move the 
outlet hose into the second (rinse) tub, as 
before and leave machine to finish rinsing 
and spinning. Be aware that with each 
‘spray rinse’ a little extra water is added, 
so if the trough isn't filled up with the first 
load, it may be by the third! 

Happy wash days!! 

Chris Mills, Katanning, WA. 


Sourcing low-sodium cleaners 
Hi there, 

Have just been reading one of your 
books, Create an Oasis with Grey Water, 
and am interested in finding an Australian 
supplier/manufacturer of biocompatible 
cleaners, which, of course, are low in so- 
dium. Have checked the products in the 
local health food shop and supermarkets 
and couldn't find any information online. 
Would any readers know of any such com- 
pany? Cheers, 

Betty Ennis, from the EG website. 


Good home for Earth Gardens 
Dear Earth Garden, 

I have been a devoted Earth Gardener 
since issue number one of the magazine 
way back in 1972. The half a lifetime that 
has passed since then has been full of inter- 
esting and enriching experiences and Earth 
Garden has been a constant through it all. 
Consequently, I have a complete set of 
magazines (with the exception of number 
103), which I treasure. 

But I am looking to further simplify 
and de-clutter my life at this stage and 
would like to share the inspiration, infor- 
mation and pleasure that EG has given me 
over the years. 

So if someone out there would like to 
give my magazines a good home and cover 
the cost of postage, please drop me a line. 
Cheers, 

Vicki Neech 205 Dalwood Road, 
Branxton, NSW 2335. 


Romantic evenings with 
Earth Garden 
Dear Earth Garden, 

Recently I was having one of those 
very rare quiet, hot summer afternoons, 
and I was thinking of all the things that 
needed doing, but in the end the thought 
of driving into town to buy an ice-cream 
seemed like the most inviting thing of all. 


Our local small town deli is a fund 
of information, with the owner knowing 
everyone, and those he hasn't got to know 
don't remain strangers for long. You know 
the kind. When you forget what it is you 
are doing or who you are, you can always 
rely on them to fill you in. 

Anyway — I purchased my ice-cream, 
and on my way out decided to twirl the 
swivelling magazine stand around (delay- 
ing the domestic duties for as long as pos- 
sible) and found your magazine. 

The articles listed on the front cover 
seemed to include so many ventures my 
partner and I had recently decided to under- 
take, and I quickly purchased the magazine 
(before the ice-cream melted!), rushed home, 
and curled up in a cool spot of the house, and 
lost myself for what seemed like forever. 

Once my partner got home, the two 
of us then pawed over the magazine some 
more in the cool of the evening, under our 
great Australian night sky, like two eager 
children with a new toy. We got so many 
ideas and tips, and as we were taking a 
break and watering our new, very well 
developed vegetable gftrden (with dam 
water of course!), a small wind picked up 
and blew a wonderfully refreshing cool 
breeze, but alas, taking with it the glass of 
red wine, perched on the table next to our 
new copy of Earth Garden. The outcome 
was not wonderful, although the magazine, 
now a beautiful pink color, was almost un- 
readable, even after being rinsed through 
and hung out on the line to dry. 

The very next day, my partner rang me 
at the office, very excitedly. He had driven 
home from his workplace, stopping in at a 
newsagent, and to his delight had found yet 
another copy of the magazine. So to cut a 
long story short, we are planning a wonder- 
fully romantic evening together, and curl- 
ing up on the couch together, with Earth 
Garden. 'The wine will be kept at arm's 
length (and it may well have to be white 
— and sipped through long straws — or 
perhaps in pop top bottles) and we have 
even toyed with the idea of keeping the 
mag encased in a plastic cover, to remain 
intact, free from cat hair, dog hair, and put 
up high, well away from our children's 
reach. 

You have confirmed for us what a 
wonderful joy it is to share family time 
in the garden. With both of us coming 
together from previous relationships, and 
the children coming and going between 
parents, how comforting it is for them to 
have some sense of normality and con- 
tinuity, by returning each time to a place 
where they can unwind, relax and meander 
through a peaceful place they have helped 
to construct. We are big lovers of our great 
country, and spend as much time as we 
can outdoors, so thank you for providing 
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a magazine which will greatly benefit our 
future together as a family. Best wishes 
Michelle van Dyk and Russell Croft 
email: heppner32@bigpond.com. 


Hand operated mulcher 
Hi Earth Garden, 

I've been searching high and low but 
cannot locate any info or anyone selling a 
hand-operated mulcher/shredder. I believe 
a chaff cutter won't do the job (even if I 
could find one of those) to cut up couch 
grass (including roots and all) and woody 
trimmings up to 10 mm thick. 

Much appreciated if you could point 
me in the right direction, as I don't want 
to buy the very expensive (both monetarily 
and environmentally) petrol engine mulch- 
er/shredder. Thank you. 

Chris Piechowicz, chriswww@optusnet. 
com.au. 


Earth Garden groups 
Hi Earth Gardeners, 

We have decided to go completely 
self-sufficient/eco living by the year 2012. 
We live currently in Kurri Kurri NSW but 
wish to buy land around the Maitland/ 
Newcastle area in NSW about 30 minutes 
away from us and build a strawbale house, 
with help of course. We would like to get 
to know others around our new area who 
live a simple self-sufficient life and get 
to know them. Do you have any groups 
around this area or know of any one? 

We are so sick and tired of our fast 
way of living and have always wanted to 
do this so plan to do this ASAP and want to 
start building our roads to a better life for 
us and our children. Many thanks. 

Linda Baker, Kurri Kurri NSW. 


Plum patient 
G'day to all EG staff, 

Thanks to all for your work producing 
the mag. It's always good. 

Congratulations to Alan & Co on your 
new office. Having read about it and now 
viewed a segment on ‘Hot Property’ I'd say 
it's something to be proud of. I still dream 
of building a house that way. 

Having read the late Josef Tamaliunas’ 
series of articles on unusual fruit trees, I'll 
share my experience. I received seeds of 
Marula Plum from the seed company in 
South Africa that he suggested and tried 
every way I knew to get them to germinate. 
No luck! I began to think I'd got a sterile 
batch. Rachel from the seed company 
kindly provided a few more seeds without 
charge and I tried again. Still no success. 
Finally, in disgust, I threw out three seeds 
I'd had soaking on my compost ... they must 
have been covered with further material 
and suddenly all three came up. Patience, 
patience! So if anyone else is trying to grow 
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them, just hang in there. They need to be 
well soaked as seed casings are very hard. I 
shall watch them with interest. 

Thanks to Jenny Allen for her interest- 
ing article on garden photography — very 
helpful; the piece by Jill Redwood on geese 
(wish I had some acreage); the regular un- 
common fruit and vegie piece from Keith 
Smith and, as always, the marvellous, en- 
tertaining informative columns from Jackie 
which never fails to give a laugh as well. 
Thanks to everyone for your tips and ideas 
for eco-living. Best wishes to all. 

Val Smetheram (email). 


EG website 
Hi Earth Garden, 

Until the survey in the current issue, 
we never knew you had one. 

We will take time later to look at all of 
it, but for now it's pouring with rain, (and all 
our tanks were full before it rained!) and all 
the work to be done is outside in the mud. 

You've come along way since Issue 
number one — further and better. Regards, 
Bob and Lorraine, from the EG website. 


1 Keeping ducks and chooks 
together 
Dear Earth Gardeners, 

You may find our experience of keep- 
ing ducks and chooks together (Anne's 
query, p 11 March-May 2006) helpful. We 
lived at a Melbourne University college 
and ran chooks and ducks together. The 
only problems to be careful about are rats, 
and today, foxes. 

We ran Khaki Campbell ducks, as the 
most friendly, and Rhode Island Reds as 
the nicest hens, and White Leghorns as the 
best layers — all together. 

When the ducks laid eggs, we put the 
eggs under broody hens, as the ducks were so 
clumsy they used to tread on the ducklings. 
The hens often killed the first duckling to 
hatch, not recognizing it as a chicken, but 
then would decide that the ducklings must be 
chickens after all, and would mother the rest 
as if they were chickens. 

As the ducklings grew up, they joined 
the other ducks socially, and joined their 
line of dance and the swims. The female 
ducks were quite normal. However, the 
young drakes who had been mothered by 
the hens had Oedipus complexes. Their 
sex lives were oriented to the hens. They 
would chase the unfortunate hens, trying 
to mate with them, while the female ducks 
watched unhappily from the sidelines. The 
only way to turn the drakes to love the 
ducks was to fence them off, away from the 
hens. Then the drakes would mate with the 
ducks — rather reluctantly. 

The ducks swam in an old iron bath 
discarded from the college. They would 
line up on a ramp made from a plank, and 
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splash across in turn. We emptied the plug 
now and then to hose out the bath. 

We had one brood of six Leghorn 
chickens that turned out as one rooster, 
four Leghorn hens and a fifth that looked 
like an unfed scrawny very-long-legged 
bantam with a very long neck. Then the 
rooster grew up to be horrible, a huge, 
ugly bully — nasty to the harem, pecking 
the hens, chasing the ducks, making an 
awful racket crowing in the morning. We 
decided it would have to go, chopped off 
its head and ate it. 

The next morning we were woken 
by hearing crowing! 4A ghost rooster! 
This happened every morning for two 
weeks. Then we noticed the strange bird 
had begun growing wattles and a wavy 
tail, and getting fatter. In another week, 
it was clearly a real big rooster after all. 
Apparently it had been so scared its male 
hormones lay low until the Tyrannorooster 
was out of the way. We learned a lot about 
sex from the poultry yard. 


2 Soap savers - the SudsMaker 

Sandra Megaw (p 69, March-May 
2006) asked about soap-savers. 

In 1992 there was a Victorian firm 
called Handytags that produced a really ex- 
cellent soap saver for whisking up suds for 
washing up, children's play and so forth. It 
sold at good hardware stores for $7 and the 
Conservation Society shop. It was made 
of strong rustless metal (not mesh which 
breaks, frays and rusts or plastic where the 
clips break) so it lasts for ever, far better 
than any imported jobs. I bought a dozen 
for presents because even then people were 
getting so wrapped up into dishwashers 
that I thought there may be no future for 
this wonderful gadget. 

Today I can't find Handytags in the 
directory, and Google's soap savers are ei- 
ther in museums or some expensive sort of 
bathroom gizmo in with beauty products. 

Ask the Conservation Foundation and 
Friends of the Earth. We will need prod- 
ucts like this in the future and I hope the 
firm has not gone out of business. I’m not 
sure what other products it made. Perhaps 
Earth Garden, Friends of the Earth and the 
Conservation Foundation between them 
could revive a market? 

It's amazing how long soap scraps last 
if you collect them in a soap-saving cup or 
plastic two litre milk bottle cut down but 
keeping half the handle. Add hot water and 
you have a gel to use in the laundry, includ- 
ing washing machines, or, if you keep them 
in a cup, as a gel for hand washing. 
Valerie Yule, Mt Waverley, Vic. 
vyule@labyrinth.net.au 


Earth People Write 
continues on page 58 


Any news items which may interest Earth Gardeners may be submitted to Bush Telegraph. 
Please send notice of meetings, festivals and gatherings well in advance of the events. 


Oz Uranium Equals 2,000 Chinese 

Nuclear Weapons Per Year 
The Chinese government need not subject 
a single ounce of Australian uranium to 
safeguards inspections by the International 
Atomic Energy Agency (IAEA) and can 
freely use it to produce nuclear weapons. 
So it appears from the fine print buried in 
the China-Australia uranium agreement 
documents released by the Federal 
Government in April. The document 
states that: “Uranium conversion facilities 
are before the ‘starting point’ for IAEA 
safeguards procedures and are not included 
in IAEA safeguards agreements with 
nuclear weapon states.” 

Friends of the Earth's nuclear 
campaigner, Dr Jim Green, said: “The 
Chinese Communist regime — a world 
leader in exporting nuclear weapons 
technology to countries including Iran, 
North Korea and Pakistan — will have a free 
hand to do what it pleases with Australia's 
uranium. It need not subject a single ounce 
of Australian uranium to safeguards. While 
the China National Nuclear Corporation 
busies itself converting Australian uranium 
into Weapons of Mass Destruction, all that 
is required under the terms of the agreement 
is that at some, unspecified part of the 
nuclear fuel cycle, an equivalent amount 
of nuclear material is subject to safeguards. 
Verifying that such a transfer has occurred 
is easier said than done. The IAEA has 
itself acknowledged the shortcomings of 
its safeguards inspection system," he said. 

"With proposed exports of 10,000 
tonnes of uranium per year, the Chinese 
regime could build 2,000 nuclear weapons 
per year using Australian uranium — 
without even breaching the terms of the 
disgraceful agreement struck between 
the Howard government and the Chinese 
regime. The reality of the uranium export 


agreement is in stark contrast to the spin 
from the government. Alexander Downer's 
media release states: “These agreements 
establish strict safeguards arrangements 
and conditions to ensure Australian 
uranium supplied to China . . . is used 
exclusively for peaceful purposes." 

Dr Green said: “Downer’s claim is 
simply false. The Chinese regime can 
use all of the uranium it receives from 
Australia to produce nuclear weapons 
— without even breaching the terms of the 
agreement!" 


A NAIVE ALEX DOWNER VISITS 
A CHINESE NUCLEAR POWER STATION 


APPARENTLY THERE'S |, \ dpi 
|. ENOUGH ENERGY 
| HERE 10 LIGHT UP f 
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Sydney's Greenbuild & Eco Show 
This new show is a three-day trade and 
consumer event presenting leading brands 
and services relating to Green building, 
renewable energy systems, sustainable 
living and permaculture. It will be held at 
the Rosehill Gardens Exhibition Centre, 
Sydney from Friday 9 June to Sunday 
11 June, with Friday a trade day and the 
weekend open to the public. The Show will 
also focus on national environmental and 
conservation initiatives. If you want to 
learn how to live a more sustainable life or 
become more environmentally responsible, 


or if you want to learn more about the 
principles and benefits of Green Building 
and Ecological Sustainable House Design, 
the show will be a great opportunity for 
anyone in the Sydney region. 

Exhibits, displays, speakers and pro- 
ducts at the show will oéver: green building 
materials and construction, ecologically 
sustainable design and consultancy, 
renewable energy systems, energy, water 
and waste smart innovations, eco-efficient 
inventions and new technologies, products 
made from reused, recycled or non toxic 
materials, permaculture and organic 
gardening, earth friendly landscaping and 
backyard design, healthy homes, interior 
design and soft furnishings, personal health 
care, fashion and well being, eco tours, 
retreats and destinations, plus conservation 
and environmental initiatives. The show is 
open from 10 am and there are lots more 
details at: www.ecoshow.com.au. 


Greywater Treatment Breakthrough 
A breakthrough in greywater treatment 
technology can save 62 million litres 
of water around Australia each day. A 
new  Australian-designed system can 
exclusively treat household greywater 
without the need for intrusive excavation. 
Using the system, called Aqua Reviva, 
greywater from the bathroom and laundry 
can be treated and recycled to health 
regulations standards so that it can be re- 
used in washing machines, toilets, as well 
as for use in the garden. Treated water 
can be stored for an unlimited period of 
time, unlike diversion systems where the 
water must be used within 24 hours. The 
system generates water that is Class A 
standard and also removes other harmful 
nutrients. The system has the potential to 
save an average home 500 litres of water 
per day. This, applied to the 125,000 new 
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homes built around Australia this year, 
could save 62 million litres of water per 
day or the equivalent of an Olympic-sized 
swimming pool stretching from Melbourne 


to Darwin. This also entails a huge energy: 


saving by reducing the need for sewerage 
processing. 

Aqua Reviva uses a naturally occurring 
biological process supported by a light 
bromine disinfection stage. The system 
is fail-safe as it incorporates automatic 
overflows to sewer. Andrew Pearce, CEO 
of New Water, the suppliers of Aqua Reviva, 


said the system is approved in Victoria, : 


NSW and the ACT with applications 
underway in QLD and WA. 

“Homeowners need to think seriously 
about how water recycling can make a 
real difference,” Mr Pearce said. “We 
believe Aqua Reviva is the best and most 
environmentally friendly form of greywater 
treatment. The system can be installed 
in both new and existing homes and is 
unobtrusive and aesthetically appealing. It 
enables householders to re-use their treated 
greywater to the full extent allowed by 
law,” he said. 

“Aqua Reviva is completely safe as it 
is self contained, involves no maintenance 
or adjustment from the householder and 
should anything not work exactly as 
planned then it automatically diverts all 
water to the sewer without any personal 
intervention. The Aqua Reviva system 
uses only a 12 volt power source that can 
be operated by solar power if desired. The 
installation is not intrusive, so there is no 
requirement to dig large holes in a back 
garden because the system has the option 
to be fitted under a house or deck.” For 
more information visit their website at: 
www.aquareviva.com.au or phone 1300 
552 695. 


EG Founder's Sydney Exhibition 
Founding co-publisher of Earth Garden, 
Keith Smith, is curating a fascinating 
exhibition at the Mitchell Library Galleries 
in Sydney, called ‘EORA: Mapping 
Aboriginal Sydney, 1770-1850’. Before 
1788 the place we now call Sydney was 
occupied by Aboriginal clans or family 
groups who called themselves simply Eora 
(‘people’). The Eora shared. a common 
language, culture and saltwater economy. 
They lived where we live and walked where 
we walk, but it was a different country then. 
Where skyscrapers now surround Warrane 
(Sydney Cove), they inhabited a totemic 
landscape, saturated with meaning. This 
exhibition of 150 items attempts to unravel 
the elusive jigsaw of Eora clans and family 


connections. Wecan look atthe faces of Eora 
men and women like Colebee, Bennelong, 
Gnoung-a  gnoung-a, © Moorooboora, 
Pemulwuy, Bungaree, Bidgee Bidgee, 
Kilpriera and Carra Gooseberry and learn 
how they survived and interacted with the 
Béerewalgal (‘People from the clouds’) 
who occupied their country in 1788. The 
exhibition, curated by Keith Vincent 
Smith and Anthony Bourke, runs from 5 
June to 13 August at the Mitchell Library 
Galleries, Macquarie Street, Sydney, NSW, 
and admission is free. 


Gnoung-a gnoung-a 
Engraving after Nicolas-Martin Petit, 
1802. In 1793-4 Gnoung-a gnoung-a or 
Anganángan, husband of Bennelong’s 
pretty sister Warreweer, sailed across 
the Pacific Ocean on the storeship HMS 
Daedalus to Norfolk Island, Nootka Sound 
(Vancouver), and Hawaii, where King 
Kamehameha offered to buy him. 


Hemp Sneakers On Sure Footing 
Until about a century ago, hemp supplied 
most of the raw material for paper and 
much of the fibre for textiles. Subsequently, 
public concern about hemp's production 
as a drug caused its disappearance as a 
material used in the industrial production of 
clothes, and to a small extent that bias still 
lingers today. Yet we now know that hemp 
shares few of the psychoactive properties 
of its cannabis cousin, marijuana. Now 
hemp is increasingly being celebrated for 
its low environmental impact and great 
economic potential. “Industrial hemp 
produces the most usable biomass over 
the shortest time for the least water," 
says Philip Warner, Managing Director 
of Queensland-based hemp research and 
development company, Ecofibre Industries 
Ltd. “So far only Queensland, Tasmania 
and Western Australia are making a serious 
effort to promote commercial use of this 
valuable crop in Australia." 

Recognizing this, ‘No Sweat, the 
company which became an international 
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sensation in 2004 when it released the * 
world's first  non-sweatshop, union- 
made sneaker, has joined forces with the 
Australian Greens to produce a unique 
socially, environmentally and comfort- 
conscious pair of shoes. By taking its 
existing classic design and replacing 
traditional canvas with hemp, The Greens 
hemp sneaker is made in safe and fair 
conditions and with material that any earth 
lover can be proud of. The upper part of 
the sneaker is made of 100 per cent hemp 
and the bottom of rubber. The sneakers will 
also appeal to vegans: no animal glues or 
by-products have been used. Each pair is 
made in a sweatshop free environment, 
and comes with a comprehensive labour 
content disclosure form so you know 
what wages and benefits the workers who 
produced the sneakers received. More than 
35 shops around Australia stock ‘no sweat’ 
products, and you can order online or find 
a shop near you by visiting their website at: 
www.nosweatstuff.com.au. 


Victorian Forests Rally 4 June 
A rally for Victoria's forests will be held 
in central Melbourne on Sunday 4 June. 
Environment East Gippsland, along with 
an alliance of national, state and regional 
environment groups, is organising this 
event. A huge public display of support will 
help convince the Bracks State Government 
to protect Victoria's magnificent forests. In 
the past, this event has been an important 
turning point for decisions being made on 
forests. In 2004, 15,000 people walked 
through the streets of Melbourne in support 
of Tassie's forests. Since then, the Tarkine 
wilderness and a large part of the Styx 
Valley of the Giants have been protected. 

Now it is Victoria's turn. Earth 
Gardeners and their friends and families are 
invited to come along on 4 June and show 
support for Victoria's valuable forests. The 
rally starts at 11am at the State Library, then 
there is a walk to Federation Square. Bring: 
friends and families, banners, whistles, and 
wear green to be a part of a huge media 
action at Federation Square. Entertainment 
includes bands such as The John Butler 
Trio, Bomba and the Endangered Species 
Choir. 


Didgeridoo Helps Stop Snoring 
Kept awake at night by a snoring partner? It 
might be a good idea to ask them to take up 
playing the didgeridoo. New Swiss research 
has found that playing the didgeridoo 
can help reduce snoring and the day time 
sleepiness associated with the syndrome 
known as obstructive sleep apnoea. Dr 
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Milo Pulan of the University of Zurich and 
colleagues have reported their research in 
the British Medical Journal. Snoring and 
obstructive sleep apnoea syndrome are two 
common sleep disorders caused by collapse 
of the upper airways. The researchers say a 
didgeridoo instructor reported that some 
of his students had less daytime sleepiness 
and snoring after practising the instrument 
for several months. 

The researchers examined 25 patients 
who suffered from snoring and moderate 
sleep apnoea to scientifically assess what 
impact didgeridoo playing would have on 
them. Half the group were given daily 
lessons in playing the didgeridoo. First they 
were taught how to place their lips over the 
instrument and produce a keynote for 20 
to 30 seconds. Then they learnt the art of 
circular breathing: a technique that enables 
the wind instrumentalist to maintain an 
unbroken sound for long periods of time by 
inhaling through the nose while maintaining 
airflow through the instrument, using the 
cheeks as bellows. The participants had 
to practise at home for at least 20 minutes 
on at least five days a week. Those who 
played the instrument over a four-month 
trial period saw a significant improvement 
in their daytime sleepiness and apnoea. 
And their partners also reported less 
disturbance from snoring. The researchers 
say training the upper airways through the 
breathing techniques required to play the 
didgeridoo was behind the improvement. 
“Our results may give hope to many people 
with moderate obstructive sleep apnoea 
syndrome and snoring, as well as their 
partners,” they say. 

—ABC Science Online 


YOU BLOW THAT ONE MORE TIME 
AND PLL WHACK YOU WITH THIS! 


Plant Extract Stops Termites Dead 
Australian scientists say they have 
stumbled upon a plant-based treatment 
that stops termites dead in their tracks. 
About 20 types of the small insect found 


in Australia are able to feed on wood used 
in home building. The appetites of the 
insects can cause considerable and costly 
damage to affected homes. But University 
of Western Sydney Associate Professor, 
Robert Spooner-Hart, says the discovery 
of a lone fence post in a paddock in central 
Queensland may hold a solution. 

“It had been there for between 50 to 75 
years. It was the only fence post that hadn’t 
been attacked in the area and of course, the 
question was why,” he said. Two years of 
testing have found that the post contains a 
plant extract called false sandalwood that 
repels the insects. 

“In fact they'll stay on the other side 
of the barrier and starve to death rather 
than move through to the feed," Associate 
Professor Spooner-Hart said. Researcher, 
Albert Basta, says if termites are exposed 
to the extract, they die. 

“They start to get disorientated in the 
petrie dish, lose the pattern of movement 
and start to convulse and ultimately they 
will die," Dr Basta said. It will take a 
number of years to turn the discovery into 
a commercially-available product. But the 
natural solution has huge export potential 
and could revolutionise the building 
industry, saving homeowners millions and 
allowing the use of toxic treatments to be 
phased out. 


Aussie Children Glued To Screen 
New figures show Australians aged 
between ten and 15 are on average 
spending more than a quarter of their 
waking hours in front of a screen. More 
than 1,000 youngsters in South Australia 
have been surveyed on their use of 
television, video games, computers and 
arcade games. The researchers have 
found that very few children met the 
national health guideline of less than 
two hours of quality programming a day. 
Dr Tim Olds, of the University of South 
Australia, says on average, the children 
watched almost four hours per day. 

“The average Australian child of this 
age spends a little bit more than a quarter 
of their waking hours in front of the 
television. But in the case of the extreme 
screenies — ten per cent of boys fall into 
that category — it can be up to 50 per cent 
of their waking hours," he said. While girls 
and boys watch about the same amount of 
television, the survey shows boys spend 
more time on video games. The study has 
also broken down when the children do 
most of their viewing. 

"There's a very typical pattern 
that kids come home, that they have 
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something to eat, chill out for a bit and 
then they either switch on the television 
or a video game or they go outside and 
play. It seems to be a critical decision 
point," says Dr Olds. The researchers 
say if parents intervened at that point, 
children's screen time could be reduced. 
They also say putting an 8:00pm curfew 
on all screen use would make a big 
difference, reducing watching time by 
about 25 per cent. 


WHY DON'T NOU 
WE DON'T 
HAVE AN 

EXTENSION 

CORD! 


Recycling Inventor Wins Award 
Dean Cameron, inventor of the Biolytix 
waste water treatniént system, has 
been awarded a Clunies Ross Award, a 
prestigious National Science Innovation 
Award. The award recognises “people 
who have, often against difficulties and 
always with persistent commitment, 
made important contributions to science 
and its application for the economic, 
social or environmental benefit of 
Australia”. He is one of only six 
Australians to win the award this year. 
The Biolytix Wastewater Treatment 
System also won a Global Award at the 
World Expo in Japan, and was the only 
sewage and wastewater recycling system 
in the world to win. Biolytix also won the 
Queensland Premier’s Smart Award for 
‘The Rising Star’ and a National Green 
Plumber’s Award. The Biolytix is the 
most Greenhouse-friendly and compact 
biological wastewater treatment system 
in the world, and uses ten per cent of 
the energy of conventional systems. It 
converts sewage and wastewater into 
clean irrigation water and in the process 
it can also break down food scraps and 
sanitary items. The Biolytix Septic 
Retrofit is also the only system able to 
be retrofitted into an existing septic tank 
to provide quality irrigation water. For 
more information about Biolytix see: 
www.biolytix.com. 
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Sourdough Bread Rises 
From The Ashes 


All over Australia Earth Gardeners are putting their energy and skills into revitalising 
country towns. Often they're bringing skills honed in the city to re-establish 
enterprises that small towns have lost in the mad rush to slick city lifestyles over the 
past 50 years. Red Beard bakery in Victoria is one such example. 


by Alan T Gray 


Trentham, Victoria. 


town of Trentham is a powerful symbol of how 
country living is changing for the better in Aus- 
tralia. This unassuming bakery is down a laneway off the 
main street of a little town that's usually bypassed by tour- 
ists heading for the Bed & Breakfast mecca of Daylesford. 
But the bakery's history and renaissance reflect the exciting 
new ways of people with a passion for natural living, eco- 
friendly food, and quality lifestyles, all revolving around 
the slow and careful skills of traditional artisans. In a nut- 
shell, all the things that appeal to Earth Gardeners. 
Red Beard opened in spring 2005 and has quickly 
gained a reputation for baking the best bread in Central 
Victoria. 


Re BEARD sourdough bakery in the Victorian 


History 

Trentham’s old Scotch oven bakery once served the 
surrounding district with great distinction. From the post 
gold-rush days of the late nineteenth century the little bak- 
ery was pumping out many hundreds of loaves each week 
to feed local townsfolk and the army of farm workers liv- 
ing nearby. It was typical of small country town bakeries 
throughout Australia which had changed little since Euro- 
pean settlement in 1788. The Bread Research Institute in 
North Ryde described the situation after World War Two in 
one of their bulletins in 1990. 

“Almost all bakeries were independently owned, fam- 
ily businesses which produced a limited range of products 
— predominantly white, high-top loaves. A typical bakery 
would process about 1.5 to two tonnes of flour per week. 
Mechanical dough mixing equipment had replaced hand 
mixing of doughs, which were then fermenting for from 
three to 12 hours. Bread was usually distributed direct to 
the customer’s door in an unwrapped, unsliced form, and in 
some areas horses were still providing the driving force.” 

But with the rapid urbanisation of Australia after 
World War Two, the emptying of farm fields as workers 
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Trentham twins, Kit Manning and her sister Betty 
McKenzie, aged about two years in 1937, with the 
Trentham bakery the unassuming building at the far 
end of the laneway. Kit met her future husband, John, 
in the bakery. 


were replaced by machines and headed to city factories 
to work, businesses in towns like Trentham atrophied, 
and many closed up altogether. It’s a scene that's been 
witnessed from Nimbin to Huonville, and from Broome to 
Cooktown. 

An added difficulty for the Trentham baker of the 
1950s, Jack Groves, was that this was the era of giant indus- 
trial bakery companies in our big cities actively extinguish- 
ing the Scotch ovens of small country bakeries. They would 
buy up the businesses, close down the bakery to eliminate 
the competition, then pour concrete into the Scotch ovens 
so the little bakeries could never again compete with the 
tasteless, nutrition-free, industrial bread pumped full of 
preservatives and flavourings that is still trucked to faceless 
supermarkets around the country today. 

The Sun-Herald newspaper captured the changing 
times on 9 October 1960: “The small independent suburban 
bakery has been rapidly disappearing. The big flour millers 
have moved into the business in a big way. Their invasion 
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This invoice from 1892 lists various bread and pastry 
products produced in the old Scotch oven by John WS 
Wolff, the town’s baker who died in 1910, aged 75. 
The bakers who followed him were Charlie Rook, Jack 
Rook, Jack Groves, and now John and Alan Reid. 


has taken two forms: absorption of suburban bakeries and 
equipment of big, new, modern plants, fully automated and 
quality controlled.” 


Bizarre approach to food 

The bizarre approach to tasteless, mass-produced food 
that Australians happily endured — until our culinary revolu- 
tion began in the 1970s and 80s — is puzzling. Why, with 
an abundance of raw materials and the potential for quality 
produce, did Australians put up with — even celebrate — me- 
diocre, tasteless bread, a narrow range of fruits and vegeta- 
bles, dreadful-tasting margarine, and other ghastly culinary 
horrors? A giant supermarket in a town near Trentham even 
today proudly displays a large sign above some of its factory- 
cloned bread loaves: “Thawed for your convenience.” 

The margins for bakers like Jack Groves would have 
shrunk dramatically through this period of ‘99 cent’ white 
foam loaves and it seems miraculous that he kept going until 
the mid-1980s. The Groves bakery held out until 1986 when 
Mr Groves died — faithfully working away at the breathtak- 
ing brick oven that is the heart of this business. 


Thousands of dollars worth of the finest quality 
Belgian linen hang above the oven, ready to be folded 
under proving loaves to produce the finest loaf texture. 


Brick oven 

When you peer into the cavernous old Scotch brick 
oven at Red Beard it feels like you’re looking into an 
ancient, domed, Roman crypt. The domed oven is wide 
enough to house two VW Beetles side by side, and its cast- 
iron doors and firebox reflect the quality of the workman- 
ship that went into building this masterpiece. 

Nearly 20 years after Mr Groves died and the bakery 
sat empty and neglected, Daylesford musician and serial 
owner builder, Adrian Kosky, breathed new life into the 
property with a bottom-to-top renovation that maintained 
the character of the buildings, but added the best of modern 
artistic design touches for a harmonious and inviting result. 
The shop front of the old Groves bakery is now an Austrian 
café/restaurant called ‘The Chimney’, run on a giant slow 
combustion stove. The rear two-thirds of the site, along the 
laneway, are the Red Beard bakery and café. 
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A selection of Red Beard's handmade 
organic sourdough breads. Clockwise 
from bottom right: The ‘Blonde’ is no bim- 
bo! Unlike most Viennas it has plenty of 
substance: biodynamic stone ground and 
organic wheat flours made on a rye leav- 
en, and baked on the floor of the Scotch 
oven. The ‘Raven’ is 100 per cent rye 
(wheat free). The ‘Brunette’ is a sesame 
seed encrusted wholemeal loaf. The ‘Red 
Head’ is a sensational high-tin sandwich 
loaf with a deeply caramelised crust. The 
‘Carmen Miranda’ is a lush, fruity, spicy 
little number: organic sultanas, sun mus- 
cats, currants and apricots, cinnamon, 
ginger, nutmeg, pimento cloves and more. 
Fruit bread to die for. 

Red Beard also make a rugged multi- 
grain loaf called a ‘Stubble’ as well as a 
range of sensational cakes, meringues, and 
seasonal specials like Hot Cross buns. 
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The building on the 

left is the shopfront 

of the old Trentham 
bakery. This photo was 
taken in 1898 when, to 
paraphrase the Banjo, 
“flowing beards were 
all the go" — at least in 
Trentham. 


The Reid brothers 

Once Adrian finished renovating the old bakery the stage 
was set for John and Alan Reid to walk in and create Red 
Beard. John Reid has baked real bread for more than 13 years 
after starting out at the Carlton institution, Natural Tucker Bak- 
ery, which developed a fanatical following and giant reputation 
for quality bread. 

“We just walked along the laneway one day and thought, 
‘This is too good an opportunity to miss’,” says John Reid. 

“All Red Beard products are handmade and wood-fired 
using local organic ingredients, except when they’re season- 
ally unavailable,” says Alan Reid. The bakery/café has already 
expanded its opening hours from it is initial weekend only open- 
ings to Wednesday to Sunday trading. 


Alan Reid 

“We set out to make really good tasting bread using biody- 
namic and organic flours. We're lucky that there are now some high 
quality stone ground flours around. Sourdough is a slow process 
— you can't rush it, and we like the right heat that penetrates the 
bricks and bakes the loaves to perfection," says Alan Reid. 

"We want to hold on to some of the traditional aspects 
of bread baking because they're fast disappearing. We're also 
keen to preserve some of the traditional methods. Not just from 
a historical perspective — also from a taste point of view. Fifty 
years ago bread tasted better. We decided to go the whole hog," 
says the former NSW EPA consultant. 

“We wanted a tree change with our two young children. 
We didn't want them to grow up in the city. I was not being 
fulfilled by constant desk work. I wasn't balancing a need for 
practical work until Red Beard," he says. 


John Reid 
John Reid has had a varied background before settling 
on bread baking. He took off to study marine biology at James 


Cook University in far north Queens- 
land at the age of 17, worked as a flo- 
rist in South Melbourne, as a chippy, 
was a botanist and botanical illustrator 
for the South Australian Herbarium, 
he's been an editor at Cambridge Uni- 
versity Press, and a school teacher in 
the Kakadu town of Jabiru. 

Thirteen years ago a neighbour 
asked him to lend a hand at Natural 
Tucker Bakery. He did the occasional 
shift, helping out over Easter making 
buns and so on. John really enjoyed 
this work and then moved on to a full 
time job at the New York Bagelry in 
Fitzroy. 

He loves bread baking because 
it's one of the few jobs that allows him 
to chew the fat with customers and 
friends while simultaneously working, 
solidly and physically. 

"[ must come from working 
stock because I'm at my happiest us- 
ing my hands, and leaving my brain 
free to engage with people, discussing 
life, politics, the universe." 

As John tells me all this, he's 
casually weighing exactly the right 
amount of dough for numerous loaves to be baked that 
day. 

“Tt seems sad to me that so many human beings sell 
their minds AND their bodies to the company. They literally 
get only tea and lunch breaks when they can interact with 
their workmates and not have their thoughts and actions con- 
trolled by their employer. Most work situations aren't social 
— people have to save that for the weekends only." 

"I've always run an open shop, encouraging people 
to walk in and lend a hand. Several people have gone on to 
start their own bakeries after working with me. I remember 
a Melbourne solicitor who used to turn up every Friday 
night at Firebrand Bakery to help me. A few months later 
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"Top Six Sourdough 
Baking Tips 


John Reid is the type of person who believes 

that information is to be shared. Here are his 

top six tips for improving your own homemade 
sourdough loaves. 

1. Use organic or biodynamic ingredients 
which are as locally-grown as possible. 

2. Look after your ‘wort’ (leaven). Refresh 
it daily, disposing of 95 per cent each time 
and keep it at a constant temperature. Your 
kitchen temperature should be 18 to 21°C. 

3. Make your dough wetter. Playdough has a 
lot to answer for because it is way too stiff. 
Make the dough as wet as you can handle. 

4. Use stone ground flour. Roller mill flour 
is not as good for you, or as flavoursome. 
Make sure your flour is freshly milled. Most 
health food shops don’t rotate their stock 
quickly enough. A good flour should be used 
within three or four weeks of milling. 

5. Place three red house bricks on the lowest 
shelf of your domestic oven and preheat it 
for half an hour before baking. This will 
give a much better bloom to your loaves. 
Just before you bake the bread squirt the 
brick with a garden mister of water. 

6. Turn your domestic oven up as hot as it will 
go. Most modern gas or electric ovens don’t 
go above 200°C. 


Baking classes 

Red Beard plans to begin sourdough 
baking classes later this year. Email Red Beard 
at: info@redbeardbakery.com.au or check their 
website at: www.redbeardbakery.com.au. 


he threw in the law and started his own bakery.” 

Mention of Firebrand Bakery reminds John of a men- 
tor, Dave Brown. 

“Three years with him was my real apprenticeship,” 
says John. 


Why sourdough? 

“Sourdough is the original: that’s how bread was 
made from ancient Egyptian times right up until about a 
hundred years ago. Every country baker in Australia up 
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Patrick Jones, award-winning barista and Red Beard 
staffer, wraps a ‘Carmen’ to add to the pile of ‘Red 
Heads’ rushing out the door. The other staff at Red 

Beard, Giorgio — a chef ‘converted’ to baking bread 

— and Maree, a part-time social worker, are equally as 

committed to the bakery. 


"d 


until the 1920s made bread the same way as the Egyptians. 
Then compressed yeast and refrigeration came in and 
things started to go downhill for bread quality. I'm doing 
exactly what would've happened in this very bakery over 
100 years ago," says John. 

"In every Red Beard loaf today there's a bit of the 
sourdough culture I was given more than 13 years ago at 
Natural Tucker," says John, who has made his own leavens 
over the years and mixed them with his long-serving sour- 
dough culture. “That seems wacky to some people, we're 
like the lunatic fringe," says John. 

"But our approach to bread-baking is a bit like a 
carefully-crafted, hand-built, eco-house compared to the 
mass-produced, brick-veneerial McMansions going up 
everywhere," says Alan. 

'The Reids choose to buy all their ingredients Austral- 
ian made and as locally grown as possible. 

*We love the link with the land and the local produc- 
ers," says John. 

“I like standing in the shoes of people who've worked 
this oven producing beautiful bread. I like standing in the 
shoes of artisans dating back to the ancient Egyptians. I like 
the idea of standing firm against the bastards, the giant produc- 
ers who killed off this style of bread making," says John. 


* Central Victorian readers may like to ask their local 
co-op, health food shop or deli if they can stock Red 
Beard breads. They can phone Red Beard on (03) 5424 
1002. Red Beard is also conducting highly successful 
school group tours of the bakery site. Contact them 
for details. 
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Living Ja (fowl Simes 


From Araucanas to Transylvanian Naked Necks, Alanna 
welcomes your queries about living with chooks. Write to 
Earth Garden, PO Box 2 Trentham, Vic, 3458 or email 


info@earthgarden.com.au. 


by Alanna Moore 
Castlemaine, Victoria. 


ELLO fowl friends. Have you done your winter 
He= in the fowl yard? Making sure your birds 

will be protected from cold winds, and high and 
dry if it’s cold and wet too. If their pen is often too damp 
hens are better swapped for some ducks, who relish wet 
conditions. 

You may be lucky enough to get eggs throughout 
the winter months, especially up in northern parts, but 
in southern Australia daylight hours may be too short 
to encourage laying. You can artificially extend day 
length by a couple of hours by having evening lights on 
in the pen. But maybe you will be content to 
allow your hens to have a rest from lay- 
ing. They can still be useful — con- 
trolling weeds, disposing of scraps 
and depositing fertiliser amongst 
plants for you. 

In Nigeria the Yoruba 
tribe truly value the many use- 
ful abilities of chooks. They 
revere a wealth goddess — 
Aje — who is depicted as a 
scratching hen. 

Keep your little treas- 
ures cosy. 

Until springtime, 

Alanna. 


Verandah minefield 
Hello Alanna, 

We have three lovely chooks; I be- 
lieve they are Hylines. They free range around 
our garden during the day. They make a mess scratching 
the mulch out of the garden onto the back verandah; we 
are happy to put up with this to have their eggs. What is 
a nuisance is that they turn our verandah into a minefield 
with their droppings. Some of their droppings attract flies. 
Is there anything we can do to discourage them from doing 
their droppings there? For instance, is there a herb we can 
grow or a concoction we can make to spray around? 
Thanks, Anita. 
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Anita, 

You don’t have to put up with poo to get what you 
want. Let them know who is the top boss in the pecking or- 
der — you! And nothing quite works like a six-foot fence. 

Ugly and awkward to get around a fence might be, 
but it can also double as a great trellis for vines. So a bit of 
vertical gardening might just get you out of the stink. 


Pigeon-size eggs with no yolk 
Dear Alanna, 

Last year two healthy hens strolled into our yard and 
took up residence. They seem to be Australorp crossed with 
Rhode Island Reds. Both seem young, active and friendly. 
They started laying in early September last year, just after 

they arrived, and they were each laying an egg just 
about every day. In December, one of the birds 
began laying pigeon-size eggs with no 
yolk. She has since been producing one 
of these eggs most days. She appears 
well and healthy. The other hen has 
continued laying a normal-size egg 
with yolk. 

Both hens free range in the yard 
during the day. They get plenty of 
green pick from our vegie garden, 
along with mash, scratch mix, and 
garlic. They have a night shed and 

laying box in an A-frame pen that 
we move around on the grass. 

We have asked a number of peo- 
ple about these small yolk-less eggs, 
and they usually say that the bird must 
be old and about to stop laying — howev- 
er, she certainly doesn’t look or act old. What 

do you think? 
Regards, Margaret Tracey, Queensland. 


Margaret, 

One suspects your birds may be someone else’s 
rejects. How do you know if they are old or not? Thick, 
rough legs are a sign of getting on in age. 

As for yolkless eggs — some people prefer not 
to eat yolks because of the high cholesterol value, and egg 
whites are often used separately in cooking. So portly chefs 


would probably appreciate such a hen. 

Otherwise you can feed her liber- 
ally with those good ol’ chook tonics 
— a pinch of seaweed meal, or some 
powdered dried nettles daily. And an 
occasional handful of blue metal fines 
(basalt dust) as grit could also provide 
her with lots.of health-enhancing miner- 
als, while it helps to grind down feed in 
her crop 

Failing that, you might find a buyer 
at the local Fat Fighters Club; or perhaps 
a mad scientist into genetic engineering 
may like to clone her for a new Skinny 
Egg industry. 


Egg eaters 
Dear Alanna, 

Ihave some problems with my two 
pet chooks; the first one being that my 
vet knows nothing about hens! So I am 
writing to you. 

I have one very old girl (at least 
seven) who last winter had taken to sleeping in her nest box, 
which meant that she would accumulate poo on her feathers, 
and which I cut off. The problem is that the skin where the poo 
had been stuck is now very red and sore looking. What can I 
do to help it heal? 

My second hen is a leghorn cross and only about two 
years old, but she has been eating her eggs since she started 
to lay. She doesn't eat the other one's eggs, and I can’t get 
her to eat shell grit, even when I mix it in with their regular 
food (‘Red Hen’). Any suggestions? 

Hope you can help, Kirsty Seidel, Gawler, SA. 


Kirsty, 

If in doubt, think — what I would I do for myself in 
this situation? Some healing creams from your medicine 
cabinet might do the trick. 

Why not stop her access to the nest box at night and 
get her up perching? Is there a reason she might want 


courses w- SELF SUFFICIENCY 
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Leghorn cross. 


to snuggle down there? Is it warm 
enough above on the perches? Or will 
she freeze there in winter? Strawbales 
are good for spreading over rooftops 
for heat insulation. 

As for your other hen — who 
needs shell grit when you can eat your 
own eggs and get a bit of roughage 
and calcium as well? Sounds like 
you have hens with vices that they 
probably will never unlearn. The axe 
is the best medicine for that habit. 


Crowing hens 
Dear Alanna, 

First, before we got the roost- 
er, our girls were trying to crow and 
they still try to out-crow our poor lit- 
tle rooster, who looks very confused 
when he is being out-crowed by two 
of his girls (normally just one girl at a 
time). It was cute at first, but now very 
annoying (they make quite a ruckus), so they are locked up 
at night. Question, is this normal for therft to crow? Do the 
girls think that they are in charge? 
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Second question, we built a pen for them but they fly 
out all the time (and I thought chickens couldn't fly). We don't 
mind any more—they get along fine with our three dogs and if 
the dogs get too close, Foggy will let them know. 

We always find their laying spots now they are free 
range. But the little bantam has always been bottom of the 
pecking order and has decided that she wants to sit on some 
eggs under one of the trees in one of the popular laying spots. 
The others bother her and I have to move them away from 
her. Should I find somewhere for the little bantam 
that's safe from the other chooks? I am worried 
that if I move her or the eggs, she will not 
sit on the eggs. And she does not have 
a lot of protection from the sun or rain 
or predators, especially at night. Will 
she be OK? What should I do? 

Any advice would be much 
appreciated. ‘Jenny’ (actually, I 
have lost your name. Sorry.) 


Jenny, . 

A pen is usually enclosed 
all around. Chickens are birds, and 
young ones at that. When they learn 
to fly is when you have to learn to prune 
back feathers on one wing, or perhaps 
chuck some plastic bird netting over the top 
(attaching it to the fence top). 

Otherwise how will you ever go away on a holiday 
and not worry about them and the garden? Permanent pens 
are not really the go. Of course I have no idea what sort of 
pen you have made them, so I can’t really comment. 

As for indiscriminate breeding — is that what you 
want? Do you know which breed you are wanting to in- 
crease? You can acquire suitable breeds by buying fertile 
eggs and putting them under her. You haven’t mentioned 
what breed she is. Bantam merely means small. And there 
are small versions of most breeds available. 

To stay happily nesting where she is, isolation and 
security can be had by putting a little cage over her with a 
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For healthy 
yolks feed her 
liberally with a pin ! 
of seaweed meal or Hh. | 
powdered dried nettles 
daily, and an Mene j 
handful of blue j 
metal fines, 


solid roof to keep weather off and give you access. Other- 
wise, to stop her being broody, give her a harsh re-education 
program — a boot camp sin bin of a bare, bright cage with 
no nesting material. 
Re hens crowing noisily, it all sounds very unusual. 
Hens usually make lots of loud squawking noises at differ- 
ent times (when joyful about egg laying, for example), but 
hens actually crowing is rare. Locking them up at night is 
a good idea for reduced noise nuisance. And perhaps 
you could try a hormone balance for the girls. 
Grow kangaroo apple (Solanum aviculare) 
and when they munch on a few berries 
regularly these will have a feminising 
effect (they are grown commercially 
in Russia for steroid production.) 


Flea treatment 
Hi Alanna, 

We are relatively new to chook 
keeping and really love our girls 
and their eggs. They seem to be 
infested with fleas and I need one 

of your great recipes for treatment, 
please. I love the mag and especially 
‘Living in Fowl Times’. 
Regards, Mary Gannon. 


Hi Mary, 

Ihope you've done a big clean out and disinfection of 
your chook's home in the meantime! Fleas can be hard to 
eradicate. Applying dried powdered aromatic herbs to your 
birds, sprinkled through the feathers, may help. Burning all 
the bedding litter will kill off the fleas’ eggs. And you can 
spray with dilute solutions of tea tree oil or pyrethrum over 
several days around their pen after the clean out. 

Whitewash, also known as limewash, is another good 
deterrent for bugs. Mix up a thin slurry of lime and water and 
paint it on walls of sheds and perches. Give it a few thin coats. 

Otherwise give up on chook keeping for at least six 
months, then start afresh in another location. 


There's something in the wind... 


Wind 
Generator 


e High output 
e Greatly reduced noise 
è Starts charging in 
a 6 kt breeze 
* Weighs only 6 kilos 
e 3 year warranty 


" For more information - call... 
Precision Wind 
Technology 


Authorised Distributor 


"Yarrageh", Upper Crystal Creek Road, Crystal Creek, NSW, 2484. 
Ph: 02 6679 1234 Fax: 02 6679 1634 Mob: Ph: 0427 734 026 


On weekdays a corporate achiever, at weekends a vegie-growing philosopher, Liz has 
been garden dreaming while up a ladder covered in mud, as a change from sniffing 
the render and making up woeful jokes about getting plastered. 


by Liz Ingham 


Yarraville, Victoria. 


NE of thé great things about loving the Earth is that 

it is so limitless in its variety, you keep finding new 

things to love. Mostly I've been keen on plants 
and living things, but over the last few months, I’ve been 
exploring the earth itself — a small pile of it, thrown up to 
the surface in a minor trench-digging operation a few years 
back. I’ve been taking every grain of it in my hands, sifting 
and watering it and lifting it into walls. 

Yes, I’m back working on the Small Shed project I 
wrote about two editions ago, which has a recycled timber 
frame and ‘light earth’ infill walls. I’m about three-quarters 
finished as I write, and can I tell you it’s been a brilliant 
learning experience, and I’m more convinced than ever that 
having a small project to play on is the only way to learn 
about mud. 

A small shed is no big deal. We could clad it in old 
corrugated iron if it doesn’t work out, so I feel relaxed about 
making mistakes and I can let the mud teach me how to do 
it. Each wall is a little different. This one is just mud, and 
it’s good, but rub the palm of your hand against it — see 
the dust? That one has flour-and-water paste, and,I used 
too much so it smells like sourdough, but look, no dust. 
The wall over there is red, because I wanted to see what 
iron oxide would do — I think I’ll use some in the top layer 
of render. This one is greyer — I tried adding bluestone 
crusher dust, because everyone says you need sand, and I 
had this handy. Worked fine, but no real improvement, and 
it’s heavy, so I didn’t bother again. All those experiments 
will live on under the render. Other bits got knocked out 
and built again, but that’s alright. 


I'm learning a lot, but it's difficult to pin down into 


words. A good clay slurry has a sheen on the top, like satin, 
and it feels soft through your fingers. It spreads just right 
when you rub some on your arm. Chaff makes a brilliant 
bulking agent for the first parging coat of render, and it 


smells beautiful for weeks after the walls dry. Cow poo 
turns the top coat of mud render into a magical spreading 
substance that obeys every command. It’s not yukky at 
all, really. When it's nearly dry, you cap buff it to a water- 
repellent finish with a piece of plastic, which gives you the 
opportunity to knock yourself out making *polishing the 
turd' jokes. 

Mostly, I learned that I love this kind of activity. I work 
alone for hours, sometimes, just me, and the wind in the trees, 


Chaff makes a brilliant bulking agent for the first 
parging coat of render, and smells beautiful for weeks 
after the walls dry. 
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and my thoughts. I carry what I can, and never 
any more, bucket by bucket, and at the end of the 
day my muscles sing. The work is repetitive, but 
not boring. It still amazes me that each handful 
I shape into place stays up there, in this vertical 
shape, made from earth from the ground. 


What bird is that? 

. A few weeks ago, after a torrential storm, 
I was on the phone to a friend, cracking jokes 
about nothing, and vaguely looking out of the 
kitchen window. In a dark shadow on a wet 
Long-leafed Box, a lump on a branch came 
to life, shook its feathers and looked at me. I 
dropped the phone and grabbed the binoculars. It 
was still looking at me, twisting its head over one 
shoulder. It was large and brown, and I noted a 
couple of chevrons on its chest where it twisted. 
Feathers radiated out from the eyes, making two 
distinct flattened discs. It couldn't be, but was 
it, after all these years of longing to meet one, a 
Powerful Owl looking in my kitchen window? 

I walked outside as calmly as I could, 
but as soon as I found the bird again, it flew 
away, and the doubts set in. Surely it wasn't big 
enough, and shouldn't the eyes have shone bright 
orange? I always thought the stance would be 
more upright, and it would face me, sitting still 
with half a possum under one massive foot. I 
always thought it would be in East Gippsland. 

I remember the first time I heard Powerful 
Owls calling, as I camped alone on a deserted track 
in the heart of the forest. I'd been hooting up into 
the night to call them in, not expecting a response, 
then suddenly there was one calling each side of 
me, invisible, with those big claws. I was a bit 
younger then, and so frightened that if I'd had a 
bed, I would have hidden under it. I never thought 


I work alone for hours, sometimes, just me, and the wind in the Td see one checking out my dirty dishes. It was too 


trees, and my thoughts. The work is repetitive, but not boring. 
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large to be anything else. But it wasn't. Was it? 
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Winter gardening 

I can't wait to do some winter gardening. There's 
part of me that adores the slowed down growth, the steam- 
ing turned compost heap and the neat green leaves, all lush 
and clean with the low slanted sun shining right through 
them. As I write, its autumn. The tomatoes are limping to 
the finish line, and the pumpkins that took over the garden 
fences have yellow, dusty leaves. It's not the riot of colour 
that met my weekly arrival in summer; it's just a mess, and 
despite the whole mellow fruitfulness thing, I' m itching to 
clean it up and move on with the seasons. 

In winter, even though less happens, I notice it more. 
I see the buds on the fruit trees fatten slowly over several 
months. I see seedlings go from a pair of leaves, to two, to 
three. In summer, there's only time to make sure the pump- 
kins haven't taken over the house or learned to operate the 
water pump independently before I run off to do something 
else or escape the heat. In winter, everything is well ordered 
and neatly labeled, and you don't waste gardening time 
standing around with a hose, so you can actually get the jobs 
list finished. Plus, let's face it, in winter there's spinach, co- 
riander, kale and shiny clean lettuces with the low slanting 
sun shining through their translucent leaves, that you can 
only dream about when the sun's a furnace. 

After an hour or so in the winter garden, there's noth- 
ing for it but to go inside for a cup of tea and another quick 
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browse of the seed catalogues, and that ‘indoor gardening’ 
that involves dreaming up the perfect new world you'll cre- 
ate in spring. I hope to do a bit of that garden*tlreaming while 
I'm up a ladder covered in mud during the next few months, 
as a change from sniffing the render and making up woeful 
jokes about getting plastered. I wish you a muddy winter. 


by Peter Lees 
— architect 


We also offer 

a flexible and 
comprehensive 
plans service: 


dual occupancy & EE] . overso years 


and sheds 


Over 140 coloured photos, sketches, 


floor plans and text! 


‘Ideas for using straw bale, brick, 
rammed earth, mud brick, stone, 
timber, or material of your choice. 


Discover how you can: 

* Save money 

e build an extremely efficient home 

* lessen impact on your environment 


experience, with 
customers all over 
Australia 

working drawings 
and details of 
building materials 
prepared ready for 
council building 
approval 


plans range in 
price from 

$500 - $1450 
(incl. GST & postage) 


www.cheaphomedesigns.com 


Forward payment to: Peter Lees — architect 
15 Woolnoughs Road, Porcupine Ridge via Daylesford Vic 3461 


June — August 2006 — EARTH GARDEN 21 


WITH JACKIE FRENCH 
Earth Garden's regular saunter in the garden, with Australia's 


favourite organic gardener. You can visit Jackie's website at: 
www.jackiefrench.com. 


REDISCOVERED walking at night this summer. I 

used to walk every night, in the days before kids and 

- family dinners to cook. Night is a gentle time. It's no 
accident that most Australian animals come out at night. 

Here in the valley it's often surprisingly light at 
night, too — the valley walls seem to reflect moonlight, 
and even starlight is enough to see your way along a road 
or wallaby track. 

It's only misty or cloudy nights that are really dark. 
But even they are alive with animals. I can see why the 
early settlers thought the bush was so empty for so long 
— without torches, or even enough lamps for a long time, 
they just didn't see the bush when it's most alive. 

Scents are different at night too. Summer heat evapo- 
rates most scents. At night you can really smell the world 
around you, even with my inefficient human nostrils, so 
many thousand times less powerful than a wombat's sense 
of smell. 

As I write this it’s autumn. Early morning is the 
best autumn walking time — and the time when the most 
animals are about too, having a last munch before the sun 
comes over the ridges. Animals mostly ignore you if you 
get them at their favourite eating times — they're too busy 
to worry about inconvenient humans, unless you really do 
something threatening, like yell “Hey, there's a wombat!” 

The best eating time in winter here is late afternoon, 
when the sun has left the valley about 3 pm (if our household 
can manage on solar power down here in sun-deprived win- 
ters, anyone can). It's the best time to work in the garden too 
— the soil and air still warm, but the sun's glare gone. 

Sometimes I wonder if humans will only really be- 
long to the landscape when we've learnt to fit our lives to 
the sunlight and the seasons. 

Anyone for a midnight summer picnic? 


How to eat an orange 
Winter is orange eating time. Orange guzzling time? 
I've decided that the world needs an orange eating ritual, 
like the Japanese tea ritual, but messier. And sweeter.- 
Step 1. Plant a navel orange tree. Better still, plant 
three per greedy person (or three for one greedy person and 
a more sedate orange eater, like Bryan). : 
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Navels will survive moderate frost — in fact they 
taste all the better for a few frosts. In very frosty areas grow 
a grove of other trees first, then plant your navels among 
their shelter. Use a plastic shelter for your citrus for the 
first two winters — and summers too, if they're dry as the 
backblocks of hell. 

Step 2. Mulch well. Drip irrigate as possible for fast- 
est and sturdiest growth. 

Step 3. Plant three calamondin trees. They'll fruit 
at the same time as the navel oranges, masses of tiny bit- 
ter fruit which birds like bowerbirds, rosellas and parrots 
adore. Birds won't touch the oranges while they have cala- 
mondins. (Birds like sourer fruit than humans.) 

Last year we lost maybe six oranges, even though we 
have a resident mob of parrots, rosellas and bowerbirds, and 
a couple of migrating mobs too (though fewer since that 
bastard poisoned most of them, and the orchardists down 
valley shoot them as well.) But the birds really gutsed into 
the calamondins. 

Step 3. Wait three to seven years, depending on cli- 
mate, rainfall and wallabies with a taste for orange leaves. 
Wallabies mostly ignore older citrus trees, but we have to 
net them — the trees, not the wallabies — for the first four 
years or so, till the leaves toughen and turn more oily. 

Step 4. Don’t be in a hurry to eat the first crop. Wait 
till after the first three frosts, if you can, when the oranges 
are deep orange, almost red, and the skin feels softish when 
you squeeze them — not as soft as a supermarket orange, 
which is like squishy marshmallow, but a ‘this is perfectly 
ripe' type squash. You can feel the difference. 

Step 5. Head out in the early morning, when the spider's 
webs are still frosted, and pick six oranges. The ones highest 
up the tree will be the ripest. Line them up on your desk and 
salivate for half an hour or so before eating the first one. 

Step 5. Pick the biggest, fastest and most orange 
looking. Now peel thinly, leaving half the peel in thin strips 
on the orange. Eat slowly, while you watch the rosellas and 
bowerbirds out the window eating the calamondins. Try 
not to get drips on the keyboard. The peel will be almost 
as sweet as the orange, the pith will be succulent, and the 
orange flesh will be so sweet that you need the hint of bit- 
terness in the peel. 


This doesn't work with supermar- 
ket oranges — the peel is too bitter, and 
the pith too cloying. They must be home- 
grown, and picked after a few frosts for 
the peel and pith to be good. Don't try it 
with Valencia oranges, either — the pith 
is coarser, and so is the peel. But a frost- 
ripened navel orange is different. 

Navels aren't much good for juice 
— the juice turns bitter after about ten 
minutes, and there isn't a lot of it anyway. 
They're oranges for eating. Or guzzling. 

Step 6. Save the other five oranges 
for later in the day. 

Step 7. Give in and eat the lot 
anyway. There are a lot more down on 
the tree. 


Other interesting citrus 

Blood Oranges: you need hot 
summers and lots of winter sunlight for 
really red blood oranges. But even our 
red streaked ones are good. They're one 
of the best juicing oranges, and not just 
because of their colour. 

Tangelos: I’m not a mandarine 
eater. They're too sweet, even the tarter 
old-fashioned varieties. Tangelos are 
firmer, richer orange, and not as sickly as 
mandarines. (Apologies to all mandarine 
lovers...l'm married to one, so we do 
have one tree for him, and visiting kids, 
who love them.) 

Tahitian Limes: I can't imagine winter without 
baskets of limes. Lime cordial, lime in fresh water, lime 
dressing on salads, veg, fish, chicken. 

Kaffir Limes: because they grow themselves, wal- 
labies don't like them much (or maybe ours just haven't 
tasted them yet) and are surprisingly cold- and heat-toler- 
ant. I add a couple of leaves to just about any soup stock, 
for a rich lime tang. 

Australian native citrus: try Finger Limes (Micro- 
citrus australasica). They grow one to three metres high 
and about one metre wide, and survive here in sun or shade. 
(They grow faster in sun.) They've been both heat and frost 
hardy, surviving real extremes of both. The fruit is about 
six cm long, great for juice (though they're nowhere near 
as juicy as introduced citrus) or marmalade, marinades, 
chutney, cordial or candied extremely special fruit. 

Desert Lime or Wild Lime (Microcitrus glauca) is a 
bit taller, but just as hardy and tolerant. The round berry- 
like lime scented fruit isn't as juicy as finger-like fruit, or as 
big, but still excellent. 

There are now two new native citrus-hybrids developed 
by the CSIRO: Red Centre Lime (a cross between a Finger 
Lime and a mandarin, and Sunrise Lime, a cross between a 
Finger Lime and a calamondin (a bit like a sourer cumquat). 


Night is a gentle time. Here in the valley it's often surprisingly light 


at night, too. 


I haven't grown either of them yet, but as soon as we 
get a little rain I’m going to. 


The beauty of nibbled things 

I picked a scabby apple this morning. I LIKE scabby 
apples. I have a theory, totally unproven, that scabby apples 
taste best. Maybe they are sweeter, and sweeter apples are 
more inclined to get scab. But they always seem crisper 
and more flavoursome right under the scab too. 

So-many of our ideas of beauty are learned ones. I 
remember an exchange student who came to us for a year 
from Europe. He said that half way through summer he 
suddenly saw that the gold hills were beautiful, that the 
browns of an Australian summer were the same as the snow 
of a German winter. Both were the landscape responding 
to extreme heat or cold, putting itself into a waiting time, 
a resting and regenerating time, till warmth, or rain, turned 
the world green again. 

Why is the nibbled bark on scribbly gums conven- 
tionally beautiful, but a nibbled apple isn’t? I like the marks 
of birds and insects in the garden, the tiny webs on the 
camellias flowers where the silver eyes feet have perched, 
the bird peck in an apple, showing the white flesh under the 
skin (it’s not as though birds dribble, damn it), even the tatty 
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look of a caterpillar-eaten cabbage leaf. If uneven hems are 
fashionable this year, why not uneven leaves? 

I don't bother these days about the wallabies eating the 
roses, or the possums, at least once the bushes or trees are 
well established. The wallabies have been munching some 
of my roses for 15 years, and they're still there — the roses I 
mean. Actually the wallabies are too, and they bring just as 
much delight as the roses, especially when Studs flexes his 
muscles and tries to shoo away the wombats (the wombats 
win) or Rosie bounds past with a baby in her pouch and two 
of her offspring bouncing behind her, the three of them in a 
row (or four if you count the Joey) big, little, small. 


PS This isn't to say that wallabies munching won't kill 
roses...it does. But we now have a core of rose varieties 
that survive wallaby attacks, either because they are too tall 
for the wallabies to eat too much of, like the big Banksia 
roses or Berlina, or too spindly and bushy, like Mutablilis, 
with its thousands of multicoloured butterfly-like flowers 
nine months of the year, or too dense and prickly like climb- 
ing Albertine. And we do net fruit trees and roses till they 
are high enough to keep at least a few buds wallaby free. 


How many cows to a human? 

A few issues ago I wrote a polemic against over- 
crowding country areas — how more people are buying 
weekenders or having 'tree changes' in some places than 
the land (and water) can support. 

But then I started to wonder...which has the most 
impact, a paddock of cows or a paddock and house with 
people? Maybe getting rid of the cows (heavy-footed 
beasties, who drink lots of water, compact the soil and if 
there are too many, eat seedling trees, cause erosion and 
stop the land regenerating) and replacing them with people 
(ones who tread lightly on the land, anyway, who recycle 
water, plant trees, encourage wildlife) is a damn sight better 
for the land. 

Okay, there is a limit to how many people the land can 
support, and still keep it's water and animal systems reason- 
ably intact. But maybe if it's a choice between cows (or goats, 
or horses) and humans, the humans aren't quite so bad. 


* Protective Clothing for Adults and Kids _ de an 


* Bee Keeping Equipment. Phone: (NS 
* Free Catalogue Available Far 02 6206 8824 
www. bindaree.corn.au > 
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What to plant in winter 

Winter is the time to plant trees, not vegies. Vegies 
do grow a bit in cool or temperate climates in winter, but 
they mostly go to seed in spring before they've done very 
much of it. The exceptions are onions, which get fatter 
bums when planted at a cold time of year, and suckers and 
roots of things like rhubarb, artichokes, asparagus. 

But if you've got the water, bung as many trees and 
shrubs in now as you can. (The theory is that it's easy to ne- 
glect one or two trees, but when you've gone to the pain and 
wallet ache of 50 to 5,000 you'll look after the poor things.) 

Don't forget climbers too. I’ve never seen any garden 
that couldn't take more climbers: rambling roses up the 
fruit trees (nice thorny ones to give the possums and bower- 
birds a shock). Cover fences in kiwi fruit or passionfruit 
or hops, or grow them up the side of the house for extra 
(green) insulation. There are horrible plastic netting-type 
things to nail onto the walls so climbers can get a foothold, 
sorry, tendril hold. We mostly use bits of old reinforcing 
mesh. Both are ugly, but soon covered. 

Avoid climbers that do their own clinging though, like 
ivies — they can cling just a bit too well and be impossible 
to get rid of, and can make tiny pathways for moisture too. 
And stay clear of monsters like wisteria that can lift your 
roof off. (I am not exaggerating poetically here: wisteria is 
the tyrannosaurus of the ornamental climbing world.) 


What to plant in cold-temperate gardens now 


Onions: winter lettuce if the soil feels warm — but 
they'll mature just as fast planted in spring; plant crowns of 
rhubarb, asparagus; berry roots (hunt out native raspberries 
if you can, like the Atherton raspberry — ours has fruited 
and survived in concrete-hard and dry soil); Jerusalem ar- 
tichoke tubers, unless the ground freezes — in which case 
wait till spring. 

Harvest: Usually we're munching the vegies planted 
in January in winter: cabbage, broccoli, Brussels sprouts, 
cauliflowers, carrots, beetroot, winter lettuce, parsnips, 
swedes, turnips, foliage turnips, celery, broad bean tips, 


.tampala, spring onions, collards, parsley, winter radish, 


spinach, silver beet. Not sure what will survive this year 


STANLEY WOOD STOVES 


* CAST IRON DURABILITY 

* LARGE FIRE BOX WITH OPTIONAL 
HOT WATER BOILER (CAN BE USED 
WITH SOLAR HEATING) 

* LARGE SELF CLEANING OVEN 

* LARGE COOK SURFACE WITH 


GROUND HOT PLATES 
* CHOICE OF MODELS & FINISHES 
"THE ORIGINAL & THE BEST" | 


FOR YOUR NEAREST AGENT CONTACT: 
CASTWORKS ph (03) 9354 4666 
www.castworks.com.au 


(T m writing this in autumn). Still have 
lots of chokos, Jerusalem artichokes, 
parsley, tampala, and chicory, plus 
a good few hardy Asian vegies. 
Winter fruit (in our 
garden anyhow): apples 
— Lady Williams, Sturmer 
Pippin; feijoa, navel orang- 
es, tangelos, citrons, kiwi 
fruit, Tahitian and Kaffir 
Limes, mandarins, citrons, 
grapefruit, blood oranges, 
cumquats, calamondins, 
chilacayote melons, bananas 
(maybe — it’s done well this 
year in the heat and dry, and put out 
suckers), avocados (many varieties), 
late passionfruit high on the vine, ba- 
nana passionfruit, guava, medlars, ol- 
ives, late tamarilloes high on the 
tree above the frost, a very few 
late raspberries, late chokos, 
late pomegranates if the birds 
haven’t eaten them, some 
varieties of quince matur- 
ing nicely in storage, mac- 
adamias, the odd tiny custard 
apple, a few late crabs if the 


birds haven't eaten them, and I’ve never seen any garden that couldn't take more 

climbers: rambling roses up the fruit trees for 

example (nice thorny ones to give the possums 
and bowerbirds a shock). 


ditto Himalayan pears. 


Other garden jobs for 
winter 


Weed harvest 

Weeds are lovely things. They grow like mad even 
in a drought, mostly because nothing eats them. (If animals 
ate them they wouldn't be weeds.) And in a long drought, 
when all the grass is eaten, even the roots pulled up by hun- 
gry wallabies, weeds save the soil. 

We've been harvesting a good crop of weeds lately. 


PERMACULTURE 
DESIGN COURSES 
Southern Cross Permaculture Institute 
with RICK & NAOMI COLEMAN Dip.Pc. 

* 7710 Bass Hwy Leongatha, Victoria 
Due to popular demand, a second 
Permaculture Design Course (PDC) this year: 
December 1st - 16th 2006. 
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permaculture internationally recognised teachers. 
INSTITUTE Book now - maximum 25 students. 


Many practical sessions, design tasks to get you confident in applying theory to 
practice, maximum group size 25 students — individual attention and varied teachi 
strategies to enhance your learning. Only $795 includes morning teas and lunches. 


www.southerncrosspermaculture.com.au 
Call Naomi for a brochure on 03 5664 3301 or email scpi@tpg.com.au 


THREE DAY INTRODUCTORY COURSE: 10-12 June 2006 ° $195 


southern cross 


Even a small shower of rain 
brings weeds, and there's damn 
all else to use as mulch at the 

moment, even though it's bad- 
ly needed, not just to keep 
moisture in but to protect the 
bare ground around trees 
and garden from erosion 
by wind and, hopefully, 
one day when it finally 
comes, rain. 
We divide weeds into 
safe weeds — ones with- 
out seeds and that won't take 
root again. The safe ones go on 
young trees. 
Seedy weeds go in the dark un- 
der avocado, macadamia and other 
canopy trees, where the weeds won't 
sprout — especially with a few 
prunings and dead braches 
thrown on top. And then 
there are the dangerous 
weeds, like kikuyu grass 
and plants that will root 
from nodes along the stems, 
that will take root wherever 
they touch the ground. They 
go in the compost. 

Weeds can also be put 
through a mulcher, but it's a 
lot of work, and despite buy- 
ing a mulcher years ago we 

haven't used it for about a decade. Why bother when the 

ecology will do it for you? 


Other stuff for mulch 

Anything, except perhaps great aunt Gladys, unless 
she and the local council give permission. (I wish my bones 
could be used to feed my garden too.) 

Even stones are better than nothing. Anything that 
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has once lived — leaves, sawdust, old doormats — will 
eventually break down and its nutrients can be used by the 
plants. But if the mulch is low in nitrogen to begin with it 
may take nitrogen from the soil while it is breaking down. 
If you are using a low-fertility mulch use the additives 
above for a year or so till at least the first lot of mulch has 
gone back to the soil. 

Beware of paper, though — it can stop moisture 
getting into the soil especially with only small falls of 
rain. Ditto carpet or any mulch that compacts into a mat, 
like finely mown lawn clippings. But weeds — lovely 
coarse things that they are — are usually great. So are 
branches cut from young wattles, with plenty of green 
leaf still on them. 


PS How to turn autumn leaves into mulching a small garden 
Don't rake the bally things. Run the lawn mower over them 
with the catcher on. This will chop them up and collect 
them for you, ready to bung on the garden. The chopped 
leaves will break down fast and a chopped leaf loses its 
aerodynamic efficiency - in other words, it won't blow 
away except in a tornado. 


Planting by the weather 

As I write this it's been nearly three months since our 
garden had any water, either from sky or hose. This is our 
fifth year of drought. Being able to hose the garden for an 
hour twice a week would be extraordinary luxury! 

Admittedly I haven't been able to do much planting 
— homegrown lettuces are a dream. But we have managed 
to get a few things established. 

The secret is knowing what the weather will be like 
in the next few months, which isn't much of a secret at all, 
actually, as the weather bureau has an excellent web site. 

Okay, the long-range forecasts are a long way from 
infallible. (We were supposed to get a wet January and Feb- 
ruary. Well, at least some people did.) But it does give you 
a good start to work out if your drought-hardy plants will 
get a few months with a bit of moisture so they establish 
enough to survive with a lot of mulch and a bit of hope. 


Death by Telstra 

Last year our phone began playing up (not unusual). 
The line went dead two or three times a day. 

But this time I'd just had a heart attack, and was in 
and out of hospital with more heart trouble. You don't re- 
ally realise how necessary phones are till you rely on them 
to call an ambulance. 

Our phone has been out of order so much in the past 
few years that we have been assigned an Escalated Faults 
Manager. All faults had to be reported to him. 

So I did, for two months, getting more and more 
desperate. I accepted his assurance that it was very hard to 
trace faults that just appeared then disappeared. But I badly 
needed a satellite phone as back up, so I could call for help 
when our phone was out. 

Two or three times a week he assured me he'd ar- 


26 EARTH GARDEN — June - August 2006 


ranged it. But nothing arrived. 

Finally he gave me the name of the Telstra satellite 
service to call directly. What happened then is almost, but 
not quite, unbelievable. 

I was told there was no record of any of the faults I'd 
reported to the Escalated Faults Manager. I was told that as 
I was calling on my phone there was obviously no problem 
with it. I was accused of making the whole lot up. 

I rang the Escalated Faults Manager back. And sure 
enough, it seems that faults reported to Escalated Faults 
Managers aren't put into the system. He had recorded them 
in his work diary but never sent them to our record. 

So I started to report the faults the normal way, by 
ringing ‘faults’ and explaining the health issues. 

A week later a satellite phone arrived. No, it wasn't 
one of the small ones. It took two men to carry it. The dish 
needed to be installed on the roof. 

The men didn't even unpack it. They gave me two 
pages of installation instructions, and left. 

Did Telstra really expect a cardiac patient to climb 
up on the roof with a satellite dish? And install it? Even 
unpacking the monster was impossible. Or did they send 
it simply as an act of malice, a sort of ‘she wants a satellite 
phone? Let's see how she likes this one.’ 

Or maybe I’m unfair. Maybe it was simple incompe- 
tence. Who knows with Telstra? I do know that the physi- 
cal and mental stress of trying to deal with that satellite 
monster as well as a phone service that made it difficult to 
work left me ill for another six weeks, and unable to write 
anything about the event till now. 

The monster and its satellite dish have now been 
picked up, still in its box, still needing two men to lift it. 
And our phone now works, after three months of on again 
off again, though I have no details of what was wrong. 

The lesson in this? NEVER report your fault to an 
Escalated Faults Manager. It's a Telstra con — a way of 
making sure that faults from the lines with the most prob- 
lems are never counted for the Telstra guarantee of service. 
ALWAYS call the regular number, otherwise there will be 
no record of problems on your phone. 

Never believe the Telstra Service guarantee. What 
use is a service guarantee if it’s not monitored? (I did try 
writing to our local member, Gary Nairn, two years ago, 
when our phone was out of order for another three-month 
period. He wrote back months after it was fixed, to say we 
were being given a free this and that to compensate (which 
never happened). But he did absolutely nothing to help get 
our phone repaired when we so desperately needed it. And 
there was no mention of a service guarantee. 

Any other lessons? Keep yelling loudly if your 
service is bad. One day you will almost certainly need that 
phone, and Telstra is slowly but surely reducing services 
except those that make the most money, and if this contin- 
ues life is going to be desperate indeed. 

I’ve accepted that I'll die one day. But I don't want 
to die from something that can be easily treated if an ambu- 
lance can get to me. And I don't want to die by Telstra. 


feet ts pin it, suff it, 


Wewe Tf ,,, ‘Kom 
Cushy Or pets 
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When Linda and family became 
fed up with working two jobs 

and the childcare this entailed, 
they decided to work towards 
more sustainable living, and set 
themselves the challenge of living 
for six months without spending 
a dollar. In the first of two parts, 
Linda tells how they prepared. 


by Linda Cockburn 


Geeveston, Tasmania. 


WAS FAT. We were both fat. We weren't happy. 

Caleb, our then three-year-old, wasn't happy either. 

Our full-time jobs meant he spent up to ten hours a day 
in childcare. It had to stop. But how do you stop a cycle 
that is fuelled by currency, and if you stop pedalling you 
lose the house? 

I looked out into the backyard and saw the three or 
four decent-sized garden beds, and then envisioned a prolif- 
eration of them, stocked up with all things edible. Maybe if 
we could feed ourselves from the garden we might be able 
to live off one income. 

We'd tried before and spent many sleepless nights do- 
ing stressful magical tricks with small amounts of money. 
We didn't want to go there again. I started thinking about 
power bills, investigated how much of the stuff we used. 
Hey, I thought it could only be calculated in dollars, but 
here this new term kilowatt hours (kWh). How much coal 
is burnt to make the power we use? Just an idle question, 
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but the answer shocked me into finding many more; an- 
swers falling like dominoes, starting an extreme adventure 
in domestic sustainability. 

* Each day the average Australian family uses 15-20 kWh 
of coal-produced electricity, which creates 5.5 to 7.2 tonnes 
of greenhouse gas emissions. 

* [t takes nine calories of fossil fuel-based energy to create 
every one calorie of food in Australia. 

* Every litre of petrol used creates enough CO2 to pollute 
10,500 litres of air. 

Our weekends were once spent blobbing around: 
eating, reading and attempting never to have to be any- 
where by a particular time, especially out of bed. That 
changed. Weekends were now spent slogging around 
with wheelbarrows full of rocks, retrieving ancient bi- 
cycles from landfill, building fences, installing solar hot 
water, solar panels, composting toilets, rainwater tanks, 
reading books about goats, getting a goat, throwing the 
books about goats away, and then setting a date on which 
to start our new adventure — to go six months without 
spending a dollar. 
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Suburban survivor? 

Between you, me and the lamppost, it's a terrible 
gimmick. But how do you say “We want to go six months 
without mains power, mains water, petrol-based transport, 
buying food and reducing our waste to the minimum," in 
one easy sentence? We almost called it, "The world's most 
elaborate diet'. It's extreme backyard sport, suburban sur- 
vivor and complete lunacy (at it's best?). We didn't even 
know if it could be done. 

We expected people to laugh at us. They did. But af- 
ter a while curiosity would get the better of them and they'd 
sidle up and ask questions like “What about toilet paper?" 
We'd scratch our heads and tell them we hadn't figured that 
one out just yet, ask us again in a few months, but while 
you're here, why not ask us about shampoo. The soapwort 
herb, we'd tell them and point at our shiny locks. 

" Alcohol?" 
"We'll make it, ginger beer, elderflower wine, strawberry 
wine." 


ENVIRONMENTAL 


* TIPS ON WATER SAVING ° SOLAR HOT WATER 


© GREY WATER RECYCLING e BIOLYTIX SALES & INST" 
e ROOFING  * STORMWATER 


* GENERAL PLUMBING 
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Excess goats cheese gives you something to 
barter with. 

Left: catering for Trev with homegrown 
tobacco. 


“Tobacco?” 

“Trev’s addiction will be catered for with our home- 
grown.” 

“Chocolate?” 

“The carob tree isn't bearing yet — we'll have to do 
without, or barter for it with excess fruit/vegies and goats 
cheese. Though strictly speaking we're only supposed to 
barter for staples like flour, sugar, rice and oil." 

“Tissues?” 

“We’ll use those funny little squares of fabric that you 
wash.” 

“Meat?” 

“We won’t be eating meat, though Trev will be eating gar- 
den snails.” 


“You?” 

"Fd rather eat a gumboot." 

“Will you end up anaemic?” 

*We're having blood tests before and after. We'll see what 
six months of fresh organic garden produce and goats milk/ 


KUUST RATTA 
WWwW.solaromine com au 


«Vid Turbines 


Power Inverters = 


Ph: 02 4954 3310 


3 à motor homes 


Surveying the solar system: Trev and Caleb. 


yoghurt/cheese and lots of exercise does for our nutrition/ 
cholesterol/blood pressure levels." 

We planned for several years, then the 1st of January 
2005 came along and we stopped spending money. 


* See part two of Linda's story in the spring issue of 
Earth Garden. The Cockburn/Wittmer family have 
written a book on their experience, Living the Good 
Life, published by Hardie Grant Books, which is avail- 
able from book shops, or from The Good Life Book 


STRAWBALE BUILDING? 


COUNTRY SPRAYRENDER SPECIALISE IN ... 
=" BUILDING AND RENDERING WALLS 

= DESIGN AND CONSULTANCY 

= WORKSHOPS - RING FOR DATES 

= HELP WITH COUNCIL APPROVAL 

= MATERIAL SUPPLY 

= LIME RENDERS A SPECIALTY 


As seen on “Hot Property” 


PLEASE CALL US ON 03 5442 3219 OR 
0438 423 219 FOR MORE INFORMATION. 


Club by phoning (03) 5424 1814, or by visiting www. 
goodlifebookclub.com. The family has since moved to 
Tasmania where they are building a low-embodied ener- 
gy strawbale house. Read more at www.lintrezza.com. 
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sustainable 
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homes 


ERIC ZEHRUNG (03) 5348 1686 
www.greenpointdesign.com.au 
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Cycling for Sustainability 


In July 2005 Nick and several others set out on bicycles on an education adventure, 
Cycle for Sustainability. Over five months the mobile community travelled more than 
4500 km between Brisbane and Hobart, presenting to approximately 3000 school 
students and reaching out to hundreds of community members to promote simple 
sustainable living. Here Nick shares some of the inspiring stories encountered in 
their epic adventure. 


by Nick Towle 


Burnie, Tasmania. 


Our education initiative 

The core of our school presentation was a comical 
skit called *An Hour of Choices'. We used two characters, 
Careless Consumer and Thoughtful Thing and a human 
prop to demonstrate the choices we can make between get- 
ting up in the morning and going to school or work, choices 
around saving water, what to wear, what to eat and how to 
get around. A third character, Mother Earth, narrated the 
entire performance and highlighted how each action can 
change the world in positive or negative ways. 
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Celebrating and sharing inspiring stories 

While in Lismore we met members of TROPO (Tweed 
Richmond Organic Producers Organisation). In recognising 
that the availability of cheap fossil fuels will soon reach a 
peak this group is now creating a vision for producing the 
food needs of the region without reliance on fossil fuels. 
Many of you who are familiar with current agricultural prac- 
tices will recognise the magnitude of this challenge; it can 
be likened to taking the self-sufficiency dreams that many 
of us have for our own lives and applying this to a whole 
community. We are excited by their vision for creating an 
alternative, sustainable future on such a large scale. 

In Byron Bay we had the privilege of meeting Michel 


and Jude Fanton, founders of the Seed Savers Network. 
When asked what had inspired them (to establish the net- 
work) Jude recounted a time when they moved to a new 
area and the climate was not particularly suited to grow- 
ing what they were familiar with. They had considerable 
difficulty in sourcing the seed for more suitable vegetable 
varieties and so it was a matter of necessity to begin saving 
seed for future years. After some similar experiences and 
some gentle encouragement from Bill Mollison the Seed 
Savers Network was born. 

Michel also had many words of wisdom: "Anyone 
can be a farmer — even if you are a poor uni student in 
a concrete apartment you can start with sprouts; you can 
grow a dozen different varieties in jars on a windowsill". 
Clearly their insights were a reflection of many years of 
experience and careful observation. There were two mes- 
sages in particular that we feel would strike a chord with 
many EG readers. It is common to hear of people searching 
for a perfect location with a perfect climate to grow vegeta- 
bles that they are familiar with but, a different approach is 
to find the varieties (often less known) of vegetables that 
are more suited to the areas where we live. Relating to 
Michel's comments, so many incredible learning opportu- 
nities are lost by people who wait until they're settled on 
that dream five-acre bush block before starting the journey 
of developing their self-sufficiency skills. 


An issue of great importance 

By far the most pressing issue that we encountered on 
our journey was water scarcity. 

While in Sydney we attended a water and energy fo- 
rum. The keynote speaker began in a solemn tone: "Sydney 
residents, we are out of water!” Already the Sydney water 
authority has overstepped the available supply of fresh water, 
siphoning water from other river systems along the coast to 
overcome critical shortages. The speaker went on to explain 
that 75 per cent of all water available to residents and indus- 
try gets used once before being flushed into the ocean. We 
couldn't help but think of a line from our skit where Thought- 
ful Thing says “You know! My grandmother had this saying 
— she said it was old country wisdom: “Tf it's yellow, let it 
mellow — if it's brown, flush it down." As a Christmas gift I 
was given the Earth Garden Water Book. Many of Sydney's 
water woes could be solved if each council were to purchase 
a copy of this book and share the many ingenious water-sav- 
ing ideas with their residents. 


Learning from our hosts 

We are indebted to so many wonderful people for their 
kind hospitality and knowledge shared during our journey. 
Many were owner-builders and were eager to show off the 
range of sustainable design features in their homes. All 
manner of building materials were used from mudbrick, 
strawbale and compressed earth blocks through to recycled 
timbers, windows and iron sheeting. We learned that it re- 
ally pays to do some homework before choosing the right 


Roofing at The Crossing. Seeking opportunities to 

share skills with hosts, the team helped to put on a 

roof at The Crossing, a Land Education Centre at 
Bermagui, NSW. 


FE 1 3 


MBPS 
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Above: showing the flag at Tilba Primary. 


Left: at Wollangarra the group ran a felt making workshop. 


materials: in one instance the original dream was to use 
strawbale, but it turned out more viable in cost and time 
to make compressed earth blocks with the earth removed 
from the building site than to cart expensive bales over 
a long distance and to then have to find somewhere else 
to send the removed earth. Ah! And we must add it was 
truly satisfying to have the opportunity to see and use so 
many sweet-smelling and creatively designed composting 
toilet systems! 

A few hosts in suburban settings were also a source 
of great inspiration, demonstrating how to grow a feast of 
tasty vegetables in the smallest of backyards. One thing 
common to all these amazing people was the way in which 
they had applied their knowledge and skills to whatever 
circumstances they were in (from large rural blocks to 
small rental houses) to create an exciting and productive 
garden to be proud of. 


SPRAY RENDERING 
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Ge PAS 
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NY 


* OWNER BUILDERS 
* CHOICE OF RENDER MATERIAL (cement, lime, earth) 
* ASSISTANCE WITH BALING 
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We sought opportunities to share our skills with 
hosts, and on one occasion ran a felt making workshop 
and, in the spirit of wwoofing, helped to put on a roof 
at The Crossing, a Land Education Centre at Bermagui, 
NSW, as well as assisting several other hosts in their 
preparations for spring planting. 


Earth Garden as a resource 

In our travels we carried a few articles (whole mag- 
azines are a luxury item when travelling by bicycle), such 
as Jill Redwood's water wheel, from previous EG issues 
and were able to use these as inspiration for others. On re- 
flection, our journey of 4500 km on bicycles was like trav- 
elling through an issue of Earth Garden magazine, with 
a unique distillation of inspiring stories, useful practical 
ideas for living healthier and more self-sufficient lives, 
and a great means of connecting with others who share a 
similar passion for sustainable living. But if cycling 4500 
km isn't your thing then you'll be sure to get all these in 
the next issue of EG. 

Cycle for Sustainability was inspired by Gandhi's 
philosophy of “Be the change you wish to see in the 
world". Following the huge success of our 2005 jour- 
ney we are now planning another Cycle for Sustainabil- 
ity. This year we're looking for team members to join 
for either the whole distance or just a few weeks and 
will also be seeking others to host the team. We invite 
you to find out more about our education adventure. 


* For further information contact: Nick Towle, Cycle 
for Sustainability, PO Box 999, Burnie, Tas 7320. 
phone: 0428 834 748 email: info@sustainia.org.au 
website: www.sustainia.org.au. 


Permaculture | 
=A in Hindsight | 


Water conservation techniques go back a long way in 
Australia. In this issue Bruce discusses a predecessor of 
Permaculture, the Keyline system, using his own 27-year-old 


dam for illustration. 


by Bruce Hedge 


Newham, Victoria. 


N THE last issue of EG I reported about our fish tales. I 

had several calls asking for more details about clearing 

the water in new dams. In my job as a photographer, I 

fly over many farm dams and it never ceased to amaze me 

to observe all the different shades of colour of the waters 

below. Browns, blues, algal greens and even pink! But 

most of us are interested in knowing how to clear the water 

of a new dam, and how long it takes to become a habitat 
for fish. 

Our dam was designed along Keyline principles 

by Phil Gall in 1978. Keyline is a system of total land- 

scape design developed in Australia by PA Yeomans 


The dam today. 


half a century ago. Keyline is a "set of principles, 
techniques and systems, which form the logical basis 
for a practical plan for the sustainable development 
of rural and urban landscapes". This definition comes 
from Ken Yeomans' website at www.keyline.com.au, 
and is sufficient to kindle an interest! Ken's explana- 
tion and diagrams are far better than trying to read his 
father's books, the best known of which was Water 
For Every Farm. Tree belts and erosion minimisation 
are also features of Keyline landscapes, but Yeomans’ 
revolutionary ideas have been slow to be taken up in 
conventional agriculture. 

One of the vital aspects of Keyline agriculture is 
the correct placement and construction of dams. Yeo- 
mans was an engineer, and when the local dam builder 
came to construct our dam in 1979, we had to ask him 
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to modify his technique for some 
features of our dam. Firstly, all the 
existing topsoil was scraped off to 
a position where it could be eas- 
ily reclaimed and spread over the 
finished dam walls. We wanted as 
much topsoil as possible on both in- 
side and outside walls so that grass 
would grow quickly to minimize 
erosion and turbidity. The 150 mm 
pipe through the wall had to be 
positioned exactly, and large heavy 
rubber baffles around the pipe were 
compacted manually during con- 
struction. This prevents water seep- 
ing along the outside of the pipe and 
starting an erosion tunnel. We were 
told that the water would be cloudy 
for a couple of years, and that was 
about right. 

In order to speed up the clear- 
ing, we threw ten bales of lucerne 
into the full dam at the end of the first 
winter. The grass was growing well, 
but there was a bit of erosion after a 
heavy downpour, so a 100 mm layer 
of hay was spread across the offend- 
ing parts. 

Here I must correct a mistake 
I made in the last issue. I said that 
we used bentonite to help clear the 
water, but I now remember it was 
gypsum. Throwing about 50 kg of 
this mineral across the dam surface 
helps to flocculate the clay particles, 
clumping them together, and settling 
them to the bottom. Bentonite also 
has a flocculating property, but is 
more used to seal leaking dams by 
plugging holes and cracks in walls 
as it expands. 


*SOLAR HOT WATER SYSTEMS TO SUIT YOUR SPECIFIC NEEDS 
*SPECIALISING IN SOLAR/SLOW COMBUSTION HOT WATER SERVICES 


*SOLAR SYSTEMS FOR DOMESTIC, CARAVANS, MOBILE HOMES, 
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*REPLACEMENT HOT WATER STORAGE TANKS FOR MOST APPLICATIONS 
*COMPETITIVELY PRICED WITH RECS, REBATES AND DISCOUNTS A ip, 

AVAILABLE TO EARTH GARDEN READERS info naturalpe 


(O2) 6040 6666 Web: 


OR FOR BROCHURE SEND NAME, ADDRESS AND PHONE NUMBER www.naturalpaint.com.au 
TO METAL DYNAMICS, P.O. Box 565 ALBURY NSW 2640 
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Biological activity 

(Don't you love the word 
flocculation!) It's worth getting 
the biological activity going on 
in a dam to support a fish popula- 
tion, hence the lucerne. At this 
stage, I should say that our dam 
holds about six megalitres when 
full. I don't know if the water 
might have cleared quicker with 
more gypsum. 

For the first few years, we 
used to open the pipe through 
the wall when the dam was over- 
flowing to help flush the water 
from deeper down, but overflows 
are not common any more! The 
water has become slightly more 
murky lately, so ’'ll sprinkle a bag 
of gypsum over the water and see 
what happens! I saw an advert for 
25 kg bags of gypsum at the local 
produce store for $8. 

There are certainly many 
more yabbies than ever before, 
and a dozen or so resident waterfowl stir the edge search- 
ing for food. The bulrushes provide habitat for birds and 
are encroaching all around the edge after twenty-seven 
years, but I don't have any huge desire to remove them. I 
don't know how anyway! If I dug them out with a back- 
hoe, the water would be muddy for a long time. 

We didn't plant them — they must have come in on the 
feet of wading birds. Apparently the young shoots are quite 
edible and I remember the stories of using the flour from 
their heads for cooking. I managed to extract a couple of 
teaspoons of pollen from their heads for flour one year, but it 
took forever and shattered another permaculture story about 
living off the land. Yabbies are always tasty, though! 

The Keyline concept has presented a dilemma to 
me lately, however, as I see less and less water flowing 


^, 
Reo 


The dam in February 1983 after the 1982-83 drought. 


o 

in the creek at the bottom of the hill. While it is great to 
maximise the water soaking into your soil, if everyone had 
Keyline dams all over their land, the ecosystem in local 
creeks would be totally different from today, because the 
idea of Keyline is to spread and disperse rainfall across the 
landscape instead of down into the gullies. I do believe the 
land would be much more productive, however, so perhaps 
more vegetation would mean more rain. Anything to stop 
erosion must be good! 

I heard on the ABC’s Science Show that we may be 
in for a La Nina event this year. Gee, it’d be nice if the dam 
overflowed again — it’s so long since it’s been full. We 
may even get the big dump of snow that’s overdue. I’m off 
to press some apple juice and start the annual cider brew. 
Cheers! bahedge @bigpond.com.au. 


Environmentally positive solutions for 


domestic waste with good looking loos 


and low impact grey water systems 


Distributors in all states 


1300 768 013 * www.nature-loo.com.au 
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LOW COST LOADBEARING 
SUSTAINABLE BUILDING 


The Hybrid Method of Building Strawbale 


A developing technology, strawbale construction is continually being refined and 
developed. Here John describes the method he used for a cottage on a concrete slab 
with loadbearing walls. 


by John Glassford 


Ganmain, New South Wales. 


Introduction 

It is now nearly ten years since we first started look- 
ing at building in strawbales. We saw our first strawbale 
building at Bill Mollison's property at Tyalgum and bought 
the video as well as the Strawbale Book by Steen, Steen and 
Bainbridge. A lot has happened in that time and the meth- 
ods of building in strawbales have improved significantly. 

We have used many methods including the Blue 
Bag method of compression from Canada. My personal 
preference has always been loadbearing with all sizes of 
bales from standard to jumbo. This usually means that 
the building is small and there is nothing wrong with that. 
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However, with the use of jumbo bales you can design and 
build large homes and commercial buildings loadbearing 
style without fear. 

Bill and Athena Steen had been working on Poem's 
house (Athena's sister) and they published their work on 
their web site http://www.caneloproject.com/. In particular: 
http://www.caneloproject.com/pages/currrent%20projects/ 
poems-house/poem.html. 

We liked the method that Bill and Athena were using 
on this house. It was a hybrid method similar to one used 
by Barbara Jones of Amazon Nails in the UK: http://www. 
strawbalefutures.org.uk/. 

So we went about using the best of both methods and 
coming up with a hybrid method that suited our work. We 
designed two strawbale homes for two of our clients and 
both had different foundations. 
One was on a concrete slab and 
the other on piers, bearers and 
joists. 

I will describe the hy- 
brid method that we used for 
the cottage on the concrete 
slab here by way of photo- 
graphs as a photo tells a thou- 
sand words as you know. In 
essence we have used the load- 
bearing technique and used the 
window and door frames of 
the building to be the frame 
that locks in the top plates to 
the bottom plates. The method 
uses continuous thread rods 
that are used for the pre-com- 
pression as well as locking in 


Ant caps being joined with 
two-part solder. The ant 
caps are 600 mm wide and 
turned down 45 degrees to 
the outside of the slab. 


IHE HYBRID METHOD IN 


y n 


Fixing the bottom plate through a n 


T eu p 


oggin to the concrete with 


P» 


rA 
Ps 


A 


ns 


z 


* 
pum ait ^ ew: ; 
The bottom plate is 550 mm wide to allow for a The bottom plates filled with 6 to 8 mm pea gravel for 


render carry of 40 to 50 mm on both sides. The bale moisture protection in case of a flood. Also note the steel 
width is 450 mm. plates for the all thread. 
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An expanded view of the bottom plate assembly with steel First window frame in and bolted to the bottom plate. 
tie down plates every 1.8 metres apart. Also note the tie Levelling the pea gravel ready for bale raising. 
down plates at the corners of the building. 


i ai) um PM UTE : DONNE j hae EORNM : 
The bottom and top plates side by side. Note the rectangular Window frame being bolted to the bottom plate. 
hole cut through the plywood for the window frames to 


protrude through into the top plate ready for bolting. 
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HE HYBRID METHOD IN PHOTO 


Wall raising with windows and door frames in place. The Persuader in action. 


jade 


EM] 
rat 


i 


The top plates being fitted and tied down with the nuts and all Levelling the top plates all round. 


thread rod. Note the plastic under the top plates for precaution 
in case of rain. 
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THE HYBRID METHOD IN PHOTOS 
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plates. Note the all thread above the top All thread and plate on the top plates. 


Levelling top 


Y €—.—139 1 | 
Lime render spraying first coat direct onto the strawbale walls. Lime render spraying. Note the protection on the 
windows. 


AES 
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Roof rafters in place ready for roofing. 


4* 


Day five of an intensive custom workshop. Roof applied the day after the workshop. 


the frames té the top plates. it for all the buildings that we build from now on, from a 


large house in Victoria using standard bales to a jumbo bale 


Summary factory we are building for ourselves here in Ganmain. 
We built the hybrid strawbale cottage ready to lock 
up and roof in ten days with a five-day custom workshop * To enquire how we can help you build a small cottage, 
and some 15 students. The building has a loft, a bedroom or a large one for that matter, by running a custom 
and a bathroom, which were built after the workshop by workshop, contact: Susan Wingate-Pearse and John 
a carpenter. The final coat of render was applied by our Glassford, Huff ’n’ Puff Constructions, 22-24 Moore 
client and some of her friends. Street, Ganmain, NSW 2702. Phone: (02) 6927 6027, 
We love this method and it has many advantages Fax: (02) 6927 6606, Mobile: 0412 116 157. Email: 
over any of the systems we have used. We will be using john@glassford.com.au, website: http://www.glassford. 
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by Dr Barry Traill 
Maleny, Queensland. 


In this issue Dr Barry takes up the question of caring for 


possums in the backyard. If you have a query write to our 
resident wildlife expert Dr Barry Traill at Earth Garden, PO Box 2, Trentham, 
Victoria 3458, or fax (03) 5424 1743 or email info@earthgarden.com.au. 


Feeding the possums 
Hi Barry, 

We have just relocated our family from the city to 
Albany, on the south coast of WA, and I was thinking to 
myself that the seasons were very late down here as my 
grapevine was still only in bud. Upon further observation, 
I realised that something was eating the leaves as fast as 
they were emerging on the vines that were growing over the 
pergola, and was not touching those close to the ground. I 
suspected possums, and managed to find various remedies 
for deterring them, including the somewhat bizarre idea 
of sprinkling urine around (a bit hazardous on the top of a 
wonky pergola). 

However, late this afternoon while playing in the 
backyard with our two-year-old twins, my husband called 
me over to the pergola, and there was this tiny little possum 
chewing away on the leaf buds of the grape. It wasn't at 
all scared of us, or the dogs, which is amazing given how 
vocal the boys are when they get excited. I think we all 
fell in love with the little animal. My thoughts quite firmly 
turned away from scaring it off and towards supplementing 
it’s diet enough that the grapevine would have a chance. 
The first thing I could think of was apple, as I remembered 
as a child feeding this and bread with honey to the local 
possums. I quickly cut one up and offered it to him. He 
must have been either exceptionally hungry or very tame, 
as he took it straight from my hand, and even allowed me 
to touch his tail. Unfortunately, after finishing the apple, he 
continued to feast on the grape vine. 

I googled on the internet to find some info on lo- 
cal possums, and the CALM website had enough info to 
determine that our little possum was a Western Ring-tail 
Possum, which was listed as being threatened due to dis- 
appearing habitats. It also said they are highly arboreal, 
which made sense, and that their main diet is Peppermint 
tree leaves or other local gum leaves. They are quite a small 
possum with a weight range of 0.82 to 1.13 kg. My first 
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question is whether it is appropriate to feed it? It didn't 
look in very good condition, with the whole area beneath 
the chin being bumpy/scarred looking and devoid of fur. I 
feel that whatever we can give it that is healthy would be 
useful. Later that evening I tried bits of pumpkin and pods 
of broad beans with no success. We do have Peppermint 
trees overhanging our boundary that we could trim and give 
to it. The next question, if it is appropriate to feed it, is can 
you recommend a range of vegies or fruit that would be safe 
to offer a possum? It seemed to have a very healthy appetite 
for such a small creature. I'm hoping that once the season 
progresses and the grape manages to get a healthier number 
of leaves that we would no longer need to try and feed it. 
My last question is about it's chin: whether some parasite 
or fungus has caused the loss of fur, or whether it is actually 
normal for that type of possum. Should we try and take it to 
a vet, or better still, see if a local vet could visit one evening 
to have a look? 

We've been enjoying all the wildlife around our 
house — so many birds of many different varieties. We 
even saw a goanna in the backyard. The previous owners 
have installed a number of breeding boxes and hollowed 
out sections of tree trunk on the top balcony, so we are hop- 
ing to have some nesting birds to watch in the near future. 
Our children are fascinated by all animals, although draw- 
ing their attention to insects has its drawbacks. One time I 
showed them a lovely little ladybird on the lawn, and before 
Icould react, stomp!! No more ladybird. They don't under- 
stand that ladybirds should be treated differently to snails. 
I think you can guess the inevitable screams that followed 
their investigation of the bees, despite all the warnings. 
After a time of avoidance, the latest trick is to find a small 
stick with which to prod the bees as they are busy collect- 
ing pollen. I'm hoping that particular fascination will pass 
quickly. 

Looking forward to hearing from you, Kath Gray and 
family, Albany, WA. 


Hi Kath, 

How very lucky you are to still have this gorgeous 
little Ring-tail. As you have found they are now very 
rare in the west. The eastern species does very well 
in suburbs, but the western species is struggling. 

In answer to your questions — put out 
a range of any vegetables and fruit you think 
it might like. Fruits seem to be usually pre- 
ferred. Don't give it bread or other processed 
foods. Make sure they are put up off the 
ground away from cats, foxes, boys and 
dogs. It will just avoid things it doesn't 
like. But unless you can guarantee to feed 
it all the time don't make it regular, just 
occasional food offerings can help it out. 
Don't worry about offering the Pepper- 
mint, it will find it if it wants it. Though 
there is one thing you could do to help. 
If your yard doesn't have trees touching 
each other and then touching your pergola, 
string up ropes between trees, roof and 
pergola. That way the possum can 
get around off the ground where it 
will be safe from predators. 

With the bare skin — unless 
you catch it and take it to the vet 
(traumatic for the animal) there is 
nothing you can do. Probably best 
to let nature take its course while of- 
fering some food to keep its energy 
and fat levels up. It sounds like a 
skinny young one looking to set up 
a new territory. It might have got 
beaten up by an adult in the process. 

Hope the child training is going 
well. Better the ‘see animal, must grab 
it, poke it’ natural behaviour to start with 
than some namby-pamby fears of touch- 
ing nature's wee jewels. The Western Ring-tail Possum is listed as being threatened due 
Regards, Barry. to disappearing habitats. They are small and highly arboreal. 


Western Ringtail Possum 
Pseucocheirus occidentalis 
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All around Australia Earth Gardeners have fascinating interactions with wildlife so send us 
your favourite wildlife tale and share it with other readers. We'll send you a $25 Good Life 
Book Club voucher when we publish your story. 


Creative deterrence of wild intruders 
Dear Dr Traill, 

In the September-November 2005 issue (EG 133), 
Ken inquired about possums in his roof. As you say 
(wrote) it is usually a male that establishes himself in a roof 
— about a year ago I had one in my roof. This particular 
male had obviously established himself in the area around 
my house. 

My method in getting him 
to vacate my ceiling was unu- 
sual, natural and painless. 

I wondered “What in na- 
ture would encourage a male 
to vacate a perfect habitation 
and would enhance his value 
as a mate?" Why, of course, I 
reasoned, another larger, more 
aggressive male possum. 

During the day when my 
possum intruder was attempting 
to sleep, I would bang the ceil- 
ing with a broom, at the same 
time emitting fierce growls — 
sometimes climbing a steplad- 
der, removing the manhole and 
growling into the ceiling. 

In appearance this does 
not seem to represent normal 
behaviour. I had not done any- 
thing similar since I was a lad, 
trying to convince my Dad I 
was really killing the purple 
snakes of his alcoholic halluci- 
nations. 

Within a week the possum 
had had enough and moved out 
— I presume he is still master of this terrain and is con- 
vinced a giant crazy possum lives here. 

I would not suggest that this possum eradication 
method be implemented while entertaining visitors — you 
may get an unexpected visit by some men in white coats. 
This is not a joke — it really worked. 

Perhaps any form of lighting in the ceiling plus a 
portable radio may also work. 

In my case, it was just banging and growling. Of 
course, the clincher could have been, my growling face, 


r 


DAMN 


46 EARTH GARDEN — June — August 2006 


DAMN THUMPING. WE MUST HAVE 
POSSUMS IN THE ROOF ! 


THUMPING, WE MUST HAVE 
HUMANS IN THE BASEMENT ! 


suddenly popping out of the manhole. 

Also in the same edition was a letter from Barry re- 
garding alpaca curiosity and snakes. 

For two years I lived in Ghana, West Africa in an area 
where green mamba snakes were fairly common. 

To be bitten by a green or black mamba usually meant 
death — effective in 15 minutes as hospitals (and anti- 
venom vaccines) were few and far 

between and it took longer than 
15 minutes to get to hospital. 

Corn, pumpkin and other 
crops attracted insects which at- 
tracted snakes. Local farmers 
had a system of deterring snakes 
by affecting snakes' ability to 
hunt. Many snakes depend on 
their sense of smell, probably 
more so than eyes. Their sense 
of smell for hunting was ren- 
dered powerless. 

An old car tyre would be 
stuffed with rags and paper and 
soaked in kerosene, turps or 
metho — a piece of wire bent 
loosely around the tyre — a rope 
attached to this wire. The rags, 
paper etc would be ignited, and 
then by holding the rope, the 
burning tyre would be dragged 
around the farm. The pungent 
smell of burning rubber would 
permeate into the soil. Snakes 
would be unable to pick up ani- 
mal smells and be forced to go 

elsewhere to hunt. 

This burning rubber trick seems 
to work, but it is not very ecological as it appears necessary 
to do it two or three times weekly. Maybe rotten egg gas or 
a similar gas would work as well if possible to produce in 
large quantities, cheaply. 

Snakes do not like small yappy dogs but small dogs 
are often killed by snakes when their bravery overrules their 
precaution. Dogs can be a warning system only. 

Snakes don’t seem to like noise or vibrations. I’ve also 
heard that snakes’ biggest enemy is sometimes other snakes. 

Red-belly blacks and browns don’t co-exist as the 


red-belly black eats the baby browns, I’ve been told. Per- 
haps the python's stealthy night hunting may let it digest 
other snakes while they sleep? 

I recall my black snake disappeared when a diamond 
python adopted my wood heap as its home. The diamond 
python and I co-existed OK and I never saw any other 
snakes while the python was in my ceiling and it was a lot 
quieter than the possum. 

Ihope this lot is of some help — I only discovered the 
burning tyre system from living in West Africa. 

Yours sincerely, 

Mr Kel Connell, Karuah, NSW. 


Dear Kel, 

Jeez Kel, that is frankly some unique, weird, but 
nonetheless strangely compelling set of ways to ward off 
unwanted wildlife. When reading your letter I first had 


AES 
* 
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this vision of aggressive Ghanian peasant farmers chasing 
Mambas (by all accounts I've heard a very nasty snake) 
with burning tyres. But it does make sense as the toxic 
smell would possibly bugger up the sensing apparatus of 
the serpents. It does seem like bloody hard and smelly 
work though. 

And for possum deterrence — I think any possum, 
well in fact any sentient being, would have decided that 
your behaviour indicated that you were scary, unpredictable 
and basically bloody dangerous. Hopefully the possum, 
and any dinner guests of yours, are now out of therapy. 

There’s one thing I will disagree on with you 
though. It’s the old ‘some snakes don’t like other snakes’ 
theory. Alas, it doesn’t seem to be true. At my old place 
in Chiltern we had eastern brown snakes and red-bellies 
happily co-existing, which I’ve seen in lots of places. 
Neither of them are known to especially enjoy eating 
other snakes, preferring frogs, lizards and mice. And 
carpet and diamond pythons, same deal. We have Monty 
the carpet python living with us, along with several other 
snake species, which he ignores, preferring rats and pos- 
sums. Some desert pythons, and black-headed pythons 
do like scarfing down other snakes, but these aren’t usu- 
ally in people’s gardens. 

Regards, 
Barry. 
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From Spade To Blade 


Garden Recipes by Gary Thomas 


How do you eat dinner early and still get time at the end of a 
winter’s day? The gardening chef has been on the case. 


RECKON lots of people get the same early winter 
feeling I get. It’s the one where I’m looking to eat my 
dinner in the first part of the night. About 5 pm. 

My mother had that feeling I’m sure and when I was 
a kid dinner at 5 pm would materialise at times. And this 
is how I would know that autumn was over and winter was 
about to begin. 

Of course, the gender roles 
were stricter for my parents and 
whilst mum was getting dinner 
ready, my father was using the 
last of the light to harvest some- 
thing, or craft some functional 
furniture or prepare his winter 
garden. 

It’s quite different for 
me now, and for many of us I 
guess, who find themselves be- 
ing drawn to both ends of the 
food cycle and have a need or 
desire to multitask. 

I look out the window and 
watch an insipid sun decline. I 
want my dinner. But there's still 
enough light to do a bit outside, 
and it needs doing, and I just 
know I'll relax in the evening 
and feel a whole lot better if that 
bit gets done. 

But to eat early I have to 
start getting it ready early; now 
really, now that I’ve thought of it, and 
so I won’t get to do that bit outside. 
both ways? 


So how do I have it 


Medieval Pilaf 
2 cups rice 
2 and 2/3 cups water 
one large onion and a little oil or butter 
2 cups chopped pumpkin, about matchbox size, 
depending on oven and variety 
1 cup whole almonds 
1 cup candied ginger cubes 
1. No later than 4 pm, check your oven is around 175°C. 
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2. Chop the onion and sauté gently in the oil or the butter 

for 2 or 3 minutes. 

3. Atthe same time, wash the rice in changes of water to 

clear starch. 

4. Using a large pot with a tight lid, place all ingredients 

into pot, stir once, jam on lid and place in the centre of the 

oven. 

5. It’s now 4:15, go outside and 
do that job. 
6. At 5:15, come back in, wash 
your hands, take off the lid and 
give it a good stir through to 
combine. 
7. Place on the table and eat 
with a spicy tomato sauce no 
later than 5:30. 
If you don't have a large pot 
with a tight-fitting lid, use al- 
foil instead or place an oversize 
piece of kitchen paper under the 
lid to prevent the moisture es- 
caping. 
Of course, the other side of win- 
ter is the urge for long cooking, 
for braises and soups and stews. 
And that means starting really 
early so I still get my time out- 
side. The following recipe is 
good by itself, a useful addition 
in many braises, and as a condi- 

ment to enrich a plate. It also 

makes a really good thank you gift 
to the person who has everything else you might think of 
giving them in return. 


Onion Jam 

1 cup sugar 

1/2 cup of water 

60 ml red wine vinegar 

6 cups finely sliced red onions 

120 g butter 

Salt and pepper to taste 
1. Inalarge, heavy bottomed saucepan, boil the sugar and 
water together to make a light caramel. If you haven’t done 


this before, watch the pot closely once the syrup begins to 
darken as it will burn quickly from here. 

2. When the caramel is the colour of bread add the vinegar, 
onions and butter and stir well to combine. Reduce to a low 
heat and simmer gently for about two hours until all of the 
moisture has evaporated from the onions and a wooden spoon 
pressed down onto the jam meets with no resistance. Season. 
3. Remove from the stove, pour into a wide topped jar, 
cover and store in the fridge for up to three weeks. Can be 
eaten hot or cold. Makes about five cups. 

To develop the flavours in a different way, at step 2 
combine all ingredients in a casserole dish with a good lid 
and place in a moderate oven for five or six hours. After 
three hours, remove the lid, then stir and check infre- 
quently until all moisture has evaporated and the wooden 
spoon pressed down meets with no resistance. With this 
method, you can cut the onions a lot chunkier for a more 
rustic style confit. 


Beetroot Marmalade 
About 1 kilo beetroot, roughly the same size 
2 cups onion jam 
1/4 cup lemon juice 
1 tsp lemon rind 
2 tbs sugar, or to taste 
Salt and pepper 
1 tbs arrowroot 


Backyard Wind Generator 
May Cut Power Bills 


A new type of domestic wind generator that plugs straight into the 
grid is being developed in Adelaide. The wind generator, which is still 
at the prototype stage, differs from others as it needs fewer compo- 
nents and is said to be cheaper. In mid-May its Australian developer, 
The SolarShop in Adelaide, received a 'Commercialising Emerging 
Technologies' grant from the Australian government to develop the 
product further. 

Adrian Ferraretto, Managing Director of The SolarShop, says the 
new generator will eliminate the need for an inverter. Feeding electric- 
ity back into the grid enables a householder to *turn their electricity me- 
ter backwards' and get credit on their electricity bill. Ferraretto says that 
over a ycar, with an annual average wind speed of 6 metres per second, 
the generator would produce around $2000 worth of electricity. 

The windmill needs a windy area, free of nearby trees and build- 
ings, to work. “It’s really site-specific,” says Ferraretto. “You don't 
want to put it in the wrong spot or you'll be throwing your money 
away. We think the main market will be coastal acreages around Aus- 
tralia and the world." He says people will probably prefer to mount 
the generator on a free-standing tower away from the house. 

A standard wind turbine spins on a horizontal axis and must face 
the wind. But the new turbine has vertical blades that spin on a verti- 
cal axis, which means it is always facing the wind. “This thing spins 
at 100 rpm so you can actually see the blades spinning," says Fer- 
raretto. He says the system will cost around $10,000 to supply and 
install and should be available in around 12 months. 

— ABC Science Online 


1. Wash the beetroots and place in water in a covered pot to 
simmer until a skewer just passes through without a strug- 
gle. Turn off the pot and leave for several hours to cool. 
Alternatively, place the cooked beetroots in a sink of cold 
water to cool quickly. 

2. Top and tail the beets: the skin should now slip off easily. 
Just rub a little with your thumb if this helps. 

3. Dice the beets into chunks about 1cm cubed and put back 
into the cleaned pot with the onion jam, lemon juice, rind, 
sugar, salt and pepper. 

4. Combine well and bring to the boil. Mix arrowroot in 
a tiny bit of water and stir into the pot. Just simmer gently 
for a couple of minutes, turn out and cool. 

A big blob of beetroot marmalade is just great on a 
savoury pancake and you can eat them for breakfast, lunch, 
dinner entrée or as a fancy finger food before the main event. 

For a basic pancake recipe, sift one cup of flour to- 
gether with a teaspoon of baking powder and salt. Mix in 
two eggs and about 100 ml of milk (add slowly to achieve 
a good consistency). Add a couple of tablespoons of finely 
chopped mixed herbs and chives and rest for five minutes 
before using. Cook spoon or ladlesful in an oiled pan over 
moderate heat. This recipe makes 12 big gr 30 small pan- 
cakes. When cooked, top with a big blob of beetroot mar- 
malade. For that bit extra, top with a spoon of sour cream. 

Just because we live in the land! 

Cheers, Gary Thomas. 
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WOOD 
STOVES | 


There’s a big pot of soup 
on top, toast cooking to 
the side, bread baking in 
the oven, a kettle gently 
simmering, socks drying on 
the rack above and a baby 
lamb or goat kid in a box 
on the floor. Everything is 
snug and cosy with an old 
wood stove radiating heat 
into the kitchen on a cold 
winter’s day. 


by Jill Redwood 


Goongerah, Victoria. 


stove. With a bit of stoking it gives endless service 

— hot water, yummy food, heat and some even say, 
company. When you get to know your stove they become 
like a long-time friend. 

Whether you inherit one with a new home or you buy 
one, it pays to know the basic workings of a wood stove to 
get the best heat value from it. The art of stove cooking has 
almost become a thing of the past but it doesn’t take much 
to learn each one’s ways. And every stove is as different as 
its owner. 

I started off with an Everhot 500 slow combustion 
about 30 years ago. These are the more modern versions 
made of enamelled tin with insulation and a small hot plate 
on the top. They have an oven window, thermostat, towel 
rail and air control in both firebox door and flue. They’re 
OK but have a few drawbacks, like a tiny cooking space on 
top and they tend to rust out over time. 

The small hot plates are meant to make summer 
cooking more comfortable; less cast iron to radiate heat into 
the kitchen. However, I rarely need the stove on in summer 
so that’s no issue. The rusting can be avoided by keeping 


T HERE'S little that’s more comforting than a wood 
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the fire going night and day to avoid dampness but for one 
or two people who only use the fire of an evening, that's a 
lot of wood over the years. 


A stove to stick with 

Each stove has its drawbacks and advantages, so if 
you're looking for a stove you should consider what you 
want of it. The old models are mostly just called combus- 
tion stoves. That means they just combust, or burn wood. 
Then there are the newer slow-combustion models that can 
be shut down to burn slowly by reducing the airflow. These 
can burn all night if you load them up with wood. 

Some have wet backs (sometimes called hot water 
jackets) that circulate water from your hot water service 
down to the stove and back, giving you lots of hot water. 
Older stoves often don't have this, but a clever person 
can make one using copper pipe or a flat copper box to 
fit along the inside of the firebox. Hot water can then 
thermo-siphon through the system making most use of the 
heat from the fire. 

Some stoves have huge fireboxes, which take a lot 
of wood to get and keep going, but can keep a stove chug- 


ging along nicely for a long time without a refill. Others 
have a smaller box, that need stoking every half hour or so 
and use smaller pieces of wood. This means more chop- 
ping but less wood used. Fireboxes can be up top with the 
oven below and others have a side firebox — on the left 
or right while very grand models have two ovens with a 
fire-box in the centre. 

Do you want a large oven that you can fit a turkey in 
or will a compact one do that will cook a cake, bickies and 
baked vegies? 

After 20 years of using wood stoves, I decided 
to upgrade back to an old model that takes small-sized 
wood, needs stoking often, won't fit half a pig in the oven, 
doesn't shut down and burn all night, isn't insulated, has 
no window or thermostat but is just perfect for my kitchen. 
It's 100 per cent solid cast iron and so should see me out. 
It acts like a pot belly stove radiating heat from all sides, 
has one huge cooking top that I can fit six pots, a kettle and 
fry pan on, and although it isn't slow-combustion, can be 
closed down for slower burning with small slips of fibre 
cement sheet poked around the door cracks. It can burn 
for an hour or more this way without adding wood. I’ve 
learnt to judge the heat of the oven by feeling the door 
with the palm of my hand. It won't bake a high tin of 
bread but does good pies. 

Now — whatever breed of stove you have, they are 
all much the same when it comes to operating and cleaning. 
First off, make sure an old stove is cleaned out well. Clean 
ash and soot from all the nooks and crannies; take off flaps 
and removable plates that access the innards. A stove's in- 
sides should be cleaned regularly. If your stove is smoking 
or the oven not heating up as well, clean it out. 


Dampers — the critical bit 
All stoves have a damper or two and it’s essential to 
understand them. Dampers are metal flaps that direct and 


regulate airflow. There can be an oven damper and some- 
times a flue damper. When the dampers are open, the air- 
flow should go in a direct line from the firebox door (or ash 
pan door under the fire) past the fire and up the flue. This 
gives a good draught to feed the fire with oxygen and catch 
the wood for a quick hot fire. Often, if the stove is cold and 
the damper is closed or the stove is clogged up with soot 
and ash, the air will get confused, dawdle about and smoke 
you out. This is why you must make sure the oven damper 
is not directing air around the stove to begin with. 

When the fire is well alight with some good lumps of 
wood on and the stove is starting to warm up, you can then 
turn the oven damper to closed position. With a flow of air 
already heading up the flue, this should draw the air over 
and around the oven part of the stove, heating up the entire 
stove top and the oven as well, giving you more for your 
valuable wood. 


Fire needs air 

The airflow is also very important. If more air gets 
in than can get out, the stove smokes. So if you have a 
flue damper, make sure it is not closed down so much that 
it’s making a smaller-sized exit hole than the air inlet hole 
on the stove or ash pan door. Air inlets and outlets often 
need to be operated together, although some stoves only 
have an air-in adjustment. These adjustments get the fire 
roaring hot, or subdue it to a leisurely pace. This is very 
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simple physics but sometimes not obvious to woodstove 
new chums. 

One old trick to get a fire going well is to put crum- 
pled newspaper on top of the fire as well as underneath, 
when you light it. This top sheet catches very quickly and 
gets the air drawing up past the kindling underneath and 
warms the flue as well. 

To get a good fire burning give it air. Don't screw 
newspaper up into a tight sausage but lightly crumple a 
couple of sheets so they have plenty of air pockets inside. 
Then lay kindling sticks on top in a criss-cross fashion 
and then bigger lumps, again criss-crossed. If you just 
dump all wood on side by side, like snags on a crowded 
barbie, it smothers the airflow. Unless you have a huge 
deep firebox with lots of red-hot coals in the bottom, 
each lump of wood should have space around its sides so 
air can feed the fire. 


Now we're cookin' 

OK. So the stove is cranking, no smoke, good flow 
of air, the oven damper has got the heat flowing right 
around the works and you're keen to cook. Each stove 
has it's own hot spot. Open the firebox door and look up 
under the hot plates and check where the flames hit. This 
is often different to where the hot plates are on top. It's 
good to remember this for that extra hot blast to a sluggish 
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kettle. It'll take a wee while to get the hang of where 
‘high’, ‘medium’ and ‘low’ is on your stove top. Right 
over at the far end from the fire should keep things on a 
low simmer at best. Middle is more for simmering. Al- 
though this also depends on how hot the fire is burning, 
what species of wood you have in there, how seasoned it 
is and how much air you're feeding it. 

Every oven has it's own characteristics too. Mostly, 
wood stoves have a hot side and a cool side, unless your 
stove has a fire box right at the top. The side nearest the 
fire can burn the bickies while the far side doesn't even get 
toasty. Wood oven cooking can need some turning of the 
trays while things are cooking. Which brings me to another 
piece of wood stove know-how. Unlike an electric or gas 
oven, there's no auto boost with a wood oven, so fast action 
is best when you open the door to check on the chook or 
turn the tea-cake. Otherwise take the dish out and quickly 
close the door while you're basting or rearranging things as 
the heat escapes fairly quickly. 

Food cooks delectably on the solid hot metal of 
a stove top so it pays to have good saucepans to com- 
plement the stove. A battered old aluminium one with 
bumps on its bum just won't do it. If a pot sits wobbly 
on the cast iron cook top, its bumpy bit will burn while 
the rest stays cool. 

A wood stove is a warm welcoming part of the coun- 
try kitchen. They are multi-functional but sensibly simple. 
When there's a power outage, when the gas runs out, when 
all the techno-trash of the world falls in a heap, the old 
wood stove will still be able to boil the water, bake the 
spuds, toast the muesli, cook the pancakes, fry the frittata 
and warm the orphans, your belly and your backside. 
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BEEKEEPING 


& other trials of married life 


When Robert became enthused about beekeeping, he had to endure a level of 
scepticism on the home front. But after the initial catastrophe the bees have settled 
in and his daughters have become budding beekeepers as well. 


by Robert Owen 
Eltham, Victoria. 


eral times over the years, but perhaps a more sensi- 
ble inner-me had resisted the urge; after all, I wasn’t 
known as a big honey eater. Then, as a result of a series of 
circumstances, I was introduced to an apiarist who, due to 
advancing years, was keen to downsize the number of hives 
he kept. I mentioned that I'd be interested in having a look 
at his setup, an educational experience I thought. 
I watched fascinated as he removed the lid off a hive 


T HE IDEA of keeping bees had crossed my mind sev- 


i a ti, PEN j 
The bees have settled in to the property, which 


provides them with year-round foraging on native and 
exotic trees and plants. 
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while dressed in a T-shirt and shorts. His little charges 
buzzed around and over him seemingly unperturbed by 
our presence. It all looked pretty easy to me and in the 
buzz of the moment I volunteered to enter the world of the 
beekeeper and become the owner of my own fascinating 
community of bees. 

He explained to me that the best time to move the 
hive would be early in the morning before the bees were 
fully awake and active. I remember musing that while that 
might be the optimum time to move the hive it was less than 
the right time to move me. A quick trip to the local library 
on the way home for a selection of appropriate books and I 
was prepared. 

My wife appeared less than enthusiastic when I told 
her over dinner that evening about my new acquisition, 
asking unnecessary questions along the lines of “what do 
you know about keeping bees?" I was able to point authori- 
tatively to my collection of library books and at the end of 
an evening's reading was able to inform her that you can't 
learn much from books. 

Next morning at 5:30 am I went to pick up the hive 
and 30,000 bees from an outer suburb of Melbourne in 
order to move them to their new home. I was obviously a 
little early and eager as the seller greeted me resplendent 
in his PJs. 

My eight- and ten-year-old daughters were very 
taken with the discussion around Dad's new hobby and 
were keen to come with me to pick up the bees. The very 
early start defeated my younger daughter but my eldest 
staggered out of bed and in to my wife's car just in time 
for the collection. 


Disaster 

The previous evening, to prepare the bees for their 
journey, the hive had been taped horizontally with duct tape 
to hold the two sections together and the bee's entry/exit 
point blocked by a wet sponge to prevent any escape during 
transit. The apiarist helped me lift the hive into my wife's 
vehicle and we were away — no problems. This beekeep- 
ing lark was a cinch. 

A few kilometres from home I stopped at a traffic 
light. The beehive fell over, the lid fell off and a large 


number of bees flew into the car! I sprung into action open- 
ing the windows and car hatch; my daughter exited at speed 
and stood at the side of the road watching Dad stranded in 
the middle lane of a three-lane highway, surveying his mo- 
bile hive of very angry, disorientated bees. 

Inside the vehicle I reassured myself that I had been 
told and had read that early morning was a good time to 
move bees as they would be docile, and, if disturbed, (even 
by their home disintegrating?) would tend to crawl over the 
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outside of the hive rather than fly out in a rage. 

Given the early hour of the morning I was not rushed 
with offers of assistance from passing motorists, and even- 
tually I managed to get the hive upright, getting stung sev- 
eral times in the process. I was unable to close the top of the 
hive because the duct tape had crumpled and was now in the 
way, and, more importantly, covered with very angry bees. 

Thanks to my mobile phone I called my wife to 
come and pick up my elder daughter Laura. As I stam- 
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mered "the bees escaped" she didn't say much but the 
tone of her voice contained a nümber of questions and 
unspoken insults. After waking our youngest daughter 
and following my directions, my wife arrived to find me 
driving her car (full of bees) very slowly with windows 
and hatch open, accompanied by my daughter jogging 
alongside. 

For reasons that escaped me my wife picked up 
my still jogging daughter, and drove off at speed without 
saying a word, leaving me to handle the situation. After 
all, I suppose she figured that I was the one who had read 
the books. 

With all the windows and the rear hatch open I cal- 
culated that any stray bees would be blown out the back as 
I drove along, so travelling home was actually uneventful, 
although slow going. 


You can only laugh 

When I finally arrived I informed my wife that I 
needed her help to lift the hive from the back of the car to 
the ground as it was very heavy. She took a bit of persuad- 
ing as there were bees all over the outside of the hive but I 
played my trump card when I convinced her to help by say- 
ing that if we left the bees in the car they would probably 
form a nest and settle in the air vents by the evening. So, 
netted up with a lace table cloth, my wife helped me lift the 
hive to the nearest piece of ground where it was to be un- 
ceremoniously left until that evening when I returned from 
work and the bees would presumably be in better spirits due 
to approaching darkness. 

My wife kept my car for the day while her car was 
left inside the garage with all the doors and windows open 
in the hope that the remaining bees would have left by the 
evening, at which time I had offered to vacuum up all the 
dead ones, “You can only laugh at this,” I said to my wife. 
She replied, rather good-naturedly but with a face that said 
much more, that “It was a good introduction to beekeeping 
and these things happen." I could only reply that I was glad 
it was her car not mine. 

The initial trial is but a memory and the bees 
have settled in to our property, which provides them 
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Properly protected, children also can enjoy 
beekeeping. 


with year-round foraging on native and exotic trees 
and plants. Even my wife takes an interest in them and 
has offered to paint the hive with flowers, butterflies 
and birds and, for my eldest daughter, witches. I have 
received a great deal of help and invaluable practical ad- 
vice from Graeme and Kate of the beekeepers club. They 
have suggested I do the club's Introductory Beekeeping 
course and are pleased with the general condition of the 
hive. They were, initially, a little mystified by the low 
bee count, putting it down to a possible swarm before I 
collected and relocated the hive. 

Next month I expect to do the first extraction of 
honey. I haven't mentioned to my wife that the girls 
want to help, and I wonder how much honey will end 
up all over them, the door handles, the floor and the 
table. If it does, I’m sure, or at least I hope, my wife 
will continue to be supportive of my new found interest 
in bees. 


i] 27) 
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Fruit Fly Bags 


Ever had your much-anticipated fruit 
crop demolished by fruit fly? Katrina 
tells how she solved the problem 
— without pesticides. 


by Katrina Thomas 
Kangaroo Valley, NSW. 


OME time ago my family (hubby and three boys aged 

two, four and six) moved to a rental property. with a 

magnificent orchard, planted and cared for in times 
past by an elderly couple. As spring turned into summer we 
watched nectarines, apricots, apples, pears, plums and peach- 
es blossom and grow, taking care to shout at marauding cock- 
ies at regular intervals. Imagine our bitter disappointment 
when the fragrant, ripe fruit revealed a host of wriggling fruit 
fly larvae — enough to turn one's stomach and make you cry. 
The useless fruit fell to the ground to be trampled by the pass- 
ing cowboys and Indians of the long hot summer holidays, 
eventually to be pecked at by our chickens. 

As spring returned the following year we began a 
series of debates about what to do about the fruit fly prob- 
lem. We hated the thought of losing all that fruit again, 
but the idea of spraying regularly was equally dreadful. A 
few internet searches turned up some Australian websites 
that gave both useful information and a range of organic 
solutions to try. I decided to experiment with some *fruit 
fly exclusion bags'. These waxed paper bags come with 
a built-in twist-tie and can easily be attached to protect a 
peach or two or three apricots from fruit fly. The bags go 
on when the fruit begins to form (just after pollination) and 
the fruit develops normally inside. I mail-ordered a stack of 
100 bags and decided to focus on the two apricot trees (my 


AAT 


Fruit fly-free apples. 


Joseph Thomas, aged 2, shows how easy it is to put the 
bags on the fruit. 


favorite). We lost a few bags to some curious possums and 
birds, but the rest remained intact and we quickly got used 
to the sight of the paper bags flapping in the breeze. 


The bags work! 

A few days before Christmas I was strolling through 
the orchard, enjoying the setting sun that was filtering 
through the trees. As I ducked around a low-hanging fruit 
fly bag the light illuminated a small orange globe! To tell 
you the truth, I had not given the apricots a second thought 
once the bags were in place; harvest time had come upon 
me with no warning. 

Ican't tell you what gifts I received for Christmas last 
year, but the anticipation and excitement of opening each of 
those apricot-scented parcels was truly memorable. My sons 
and I enjoyed a wonderful morning of clambering around the 
old trees, passing down paper bags weighted with one, two 
and even three apricots for the younger boys to open. We 
marveled at the intense aroma as each bag was opened, and 
rejoiced with the discovery that each fruit was indeed perfect 
and, most importantly, fruit fly free! What simple pleasure 
can be found in a harvest of homegrown fruit! 

The end of the tale is that once the best fruit had been 
gobbled, and some great fruit dried, there was some less 
perfect fruit for jam, and regrets that we had not bought 
more exclusion bags to begin with. The company that sup- 
plied them suggests that the waxed paper bags can be reused 
— we will be using any bags that are still in good condition 
this spring. They also supply washable cloth bags that, in 
addition to excluding fruit fly, claim to be bird and possum 
proof and of course last longer than paper. I recommend giv- 
ing the exclusion bags a try to any Earth Gardeners who are 
looking forward to beautiful fruit and a happy Christmas or 
New Year, depending on the timing of your harvest. 


* The fruit fly company is "Green Harvest" and they are in 
Maleny, Qld. They have a catalogue with a range of organic 
seeds, pest control and other products. 1800 681 014. I 
found them on the web www.greenharvest.com.au. 
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Earth People Write 
continued from page 6 is 


Eco-friendly rental 
Dear Gang at EG, 

Thanks for the great magazine, and 
don't worry you will be around a lot longer 
than 25 years. Your article about your new 
office was a breath of fresh air, and came 
at an appropriate time. Could you include 
some costing for each stage of construc- 
tion? That would be great. 

I am currently trying to put a prospec- 
tus together to take to our accountant and 
then the bank manager for an eco-friendly 
accommodation community (cabin park). 
We are in NE Victoria and the cost of 
renting has gone through the roof, leaving 
many average families suffering. 

I am hoping I can get our community 
off the ground so that those of us out there, 
who, for whatever reason, are stuck in the 
rental cycle can at least rent green. I say 
rental cycle because at the moment fami- 
lies renting are barely making the rent let 
alone putting something aside for their own 
piece of paradise. We hope to include an 
area with each family unit so that they can 
have a small vegie garden and incorporate 
a communal orchard and chook pen. 

My husband is a labour contractor in 
the fruit industry and there is a great need 
for seasonal workers to have comfortable 
but affordable accommodation, so we will 
be incorporating some single en suite ac- 
commodation as well. 

When we get this thing up and going, 
each cabin will be strawbale with polysty- 
rene sandwich roofing (similar to cool room 
cladding — six inches thick), on a slab base. 
We have designed each cabin with passive 
solar principles and each will face north 
and will run on solar/grid power with solar/ 
electric hot water. A communal laundry 
will have only cold water and water saving 
taps and shower heads on everything. I am 
still toying with the possibility of compost- 
ing or at least water saving toilets. I guess 


my research into green or at least friendly: 


alternatives for everything will be constant 
and ongoing over a lifetime but each little 
thing will go a long way over time. Espe- 
cially if anyone else decides to build more 
caravan or accommodation parks with eco- 
friendly principles in mind. I will keep you 
informed of any useful information I find 
on this subject. Yours truly, 

Jennifer Goldsack, Numurkah, Vic. 


Great job 
Earth Garden, 

My husband and I think you people do 
a great job with the mag. We enjoy receiv- 
ing our subscription. Cheers, 
Julie Riley, Wallerawang, NSW. 
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Leigh's Living Larder 
Hi to my Earth Garden family, 

I have a problem that needs solving 
— tomatoes. When my tomatoes get to 
about a metre high the bottom leaves wilt 
and die off and by the time I have useable 
tomatos I have a bald leafless plant. 

I am experiencing the same problem 
with my peas, but not the beans. Also, I 
have a curry plant that is getting to a good 
size — can I use the leaves in cooking? 

There was an article about self-suf- 
ficiency in the Herald Sun on February 11 
in which a Middle Park family had a good 
rate of success in suburban Melbourne only 
eight kilometres from the GPO. We can all 
do our bit. I especially like the ‘In Praise 
of' section in EG. My husband calls me 
the Queen of Recycling and our garage the 
Resource Centre. He even put up a shingle 
above my vegie garden gate that reads 
*Leigh's Living Larder’. 

Itend to grow little bits of lots of things 
— as a result there is always something 
producing. We still have not shelved the 
dream of our own property, so I can stop 
being so envious of all the stories being sent 
to Earth Garden. The hints, tips and advice 
are wonderful and there is a nice feeling 
of belonging when I recognize names of 
people at sustainable fairs and so on. 

‘On another subject, I had to get my 
husband away from the cricket on TV to 
come to my shade house and listen. I am 
doing something right because I have frogs 
in the shade house and frog eggs in the 
middle of my bromeliads. We have not had 
frogs here for eight years. It was as good 
as winning lotto. Love to hear from anyone 
and everyone. God bless and keep you all 
safe. Thanks for such a great mag. 

Mrs Leigh Paige, 19 Barwon Ave, 
Frankston, Vic 3199. 


Kero lamps, correspondence 
Dear Earth Garden Editor, 

Thank you for such an informative 
magazine. I’ve been reading it for many 
years now and learned a lot that has been 
applied to my own property and permacul- 
ture mini-system. 

Are there any back copies available? 
If so how can I obtain them plus a list of 


‘topics covered? 


Recently I re-read the Spring EG 125 
and Summer EG 126 editions of 2004. I 
particularly appreciated the article on kero- 
sene lamps in the former and would like a 
little more help about cleaning one made in 
the USA in 1896. 

The wick winder has frozen and all 
parts seem to be made of brass. It will 
need soaking in something to free it. Also, 
are shades available separately? Mine do 
not have them so maybe they are another 
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model. I also loved the article on Esther 
Dean's life and wondered if her book has 
been reviewed in EG? Does it contain info 
about how to make or buy tools for helping 
elderly or injured gardeners? I’ve got an 
upper back spinal injury that prevents me 
from weeding and would love to know if 
long-handled weeders can be made? 

Finally, I need some help with harvest- 
ing and using lemon grass — particularly, 
how to reduce it to a powder, plus recipes. 

A suggestion — how about an article 
on how Earth Garden was started? 

If anyone would like to write occasion- 
ally about permaculture, edible gardening, 
organic gardening or sustainable living, 
please do. A seed swap is possible. My 
telephone number is below for first contact. 
Thanks for a great magazine Alan! 

Yours sincerely, 
Helen Bell, Berkeley, NSW. Ph: (02) 
4271 7796. 


Sealers for rammed earth 
Dear EG, 

We have built a rammed earth house 
and are looking for a suitable sealant other 
than PVA, for example, wax based. Do 
readers know of any products/recipes? I 
have tried a mix of beeswax/linseed oil and 
gum turpentine. Looks alright but I don't 
want to reinvent the wheel. 

Michael Drielsma Phone+61 2 6776 0033 
fax +61 2 6772 2424. Email: michael. 
drielsma@environment.nsw.gov.au. 


#8 fencing wire, Parramatta 


Grass control 
Dear Alan, 

I was quite surprised to read in the 
latest Earth Garden that you did not 
know what #8 fencing wire is. It is an 
imperial measurement for wire/nail/ 
screw thickness, the Standard Wire 
Gauge in which the diameter gets smaller 
as the SWG number gets bigger. #8 is 
about 4 mm and as used in your terms, is 
a soft wire useful for fixing all problems 
on the farm, but now being displaced by 
baling twine. 

I have a question for the readers — has 
anyone had success controlling Parramatta 
Grass by non-chemical means? Our pri- 
mary weed on the dairy was thistle, but 
I have controlled it by frequent slashing. 
This is ineffective against Parramatta Grass 
and indeed possibly spreads it further. The 
poison recommended does not allow dairy 
cows to ever graze the treated paddock 
again, although beef cattle can go back on 
after four months — does not give you a 
warm feeling for using it! Thanks, 
William Brener, Coraki, NSW. Email: 
wbrener@nor.com.au. 


Dear William, 

I know what number 8 wire is, and I 
thought everyone else did too, but what I 
don't know is WHY it's called number 8. 
Thanks for the explanation 
Best wishes, 

—Alan. 


Invasive weeds & permaculture 
Dear EG, 

I was very interested to read Dr Barry’s 
article on invasive weeds, as I had just finished 
reading another article (I don’t know where I 
picked it up) that basically refers to permacul- 
ture as ‘alternative environmental mismanage- 
ment’. Both articles talk of permaculture writ- 
ers who suggest invasive and environmental 
weeds for permaculture systems. 

When I did my permaculture design 
course ten years ago (1995) we visited 
David Holmgren’s property, and went on a 
tour. One ofthe things we saw was a willow 
tree growing in the creek. David explained 
that this was there to stabilize the banks, 
as the person who planted it (before David 
moved there I believe) was concerned about 
the massive erosion occurring there. 

The question was put to David at the 
time, that, as willow is a declared weed, 
isn’t there a native tree that would do the 
same job? The short answer is no, but the 
long answer is yes. No, there is no na- 


tive tree that will grow from a stick stuck - 


between two logs, and stabilise that much 
bank within a few growing seasons; yes, 
there are plenty of native trees that will 
grow alongside creeks and protect them 
from erosion, but planting these trees as 
tube stock or potted plants into an unstable 
creek bank may promote erosion. My 
answer, both to the person enquiring of Dr 
Barry about the willows, and the perma- 
culturist protesting about them being re- 
moved, would be don't remove them until 
sufficient native species are established to 
reduce and prevent erosion. Manage them 
in the meantime, possibly cutting any root 
mass in the creek bed, and pruning them 
severely before leaf drop in autumn. 

As to the point of them choking water- 
ways with excessive organic matter, this is 
also a concern with deciduous street trees 
in our cities. Although they are not near 
natural watercourses, the amount of leaf 
matter washing into storm-water drains has 
to have significantly changed the ecology of 
the streams into which these drains empty. 

As to the beneficial earth goddess 
Barry says doesn't exist, sure she does. 
She just takes her own time. Eco-synthesis 
will happen over a few thousand years. 

And my last point (sorry this let- 
ter might be too long to publish) is that 
permaculture books are often not loca- 
tion-specific. So reading in California in a 
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permaculture book that certain Australian 
eucalypts are good for ‘such and such’ is 
bad, whereas in Australia, it isn't so much 
of a problem. Boxthorn, tagasaste and 
leucana are native somewhere too. This is 
something the various publications should 
address; they should make readers aware of 
the weed potential in some areas of some 
species, but as everything is native some- 
where, they shouldn't necessarily stop list- 
ing various species. 

Just my two cents worth after interest 
and inflation. 
Adrian Dent, Ormond, Vic. 


Automotive food drying 
Dear readers, 

Re the Wagener letter (EG 135) 
— [m becoming. quite evangelistic 
about the method I use. I found a great 
way of speeding up the drying process. 
My car stands for hours a day in the 
sun, doing nothing but depreciating, 
and inside it gets around twenty degrees 
hotter that the outside temperature. 

Cut tomatoes in half, sprinkle with salt, 
and spread on a cake cooling rack, cut side 
up. Place this on a biscuit tray or baking 
dish. Place the tray on the dashboard or 
parcel shelf, facing the sun. 

Bring it inside overnight, and turn the 
tommies over once a day. It takes two hot 
days to completely dry them. 

I'm now drying apples, zucchinis and 
green beans in the same way. For apples, 
cover the rack with something non-metal- 
lic (I use scrap nylon fly screen) to prevent 
contact, or you get interaction between 
the fruit acid and the metal, and rust lines 
appear on the apple slices. Dip apple in 
lemon juice before drying if you don't want 
it to turn brown.  . 

Fran Myers, Braidwood, NSW. 


Stevia for diabetes? 
Dear Earth Gardeners, 


I am a diabetic. I’ve got the Stevia. 


herb growing. Iuse it instead of sugar or 
artificial sweeteners. I dry mine then put it 
through the coffee grinder. I have had no 
trouble whatsoever. Itis 30 times sweeter 
than ordinary sugar — without the calories. 
It sure goes a long way. 

Thomas J. Curyer. 


Indigenous permaculture 
Dear Earth Garden, 

Thanks for a fantastic magazine. My 
mum bought me a subscription for Christmas 
after I recently consumed with gusto her pile 
of back copies. Somehow, I don’t think it was 
an entirely selfless gift on her part, as she is 
more than happy to take the new ones off my 
hands when I loosen my grip. 

I've been moved to write in by the fan- 


tastic article in your last issue by Dr Barry 
Traill. I have had a bit to do with invasive 
species as I have worked primarily in Bush 
Regeneration since leaving uni, and now 
work as a Bushcare Coordinator for a local 
council, and am often concerned about the 
lack of understanding of this issue. I also 
realise that it can be a bit of a contentious 
issue for permaculturalists, which I think 
is a real shame, as we all obviously want 
was is best for the environment. I think Dr 
Barry Traill's ‘Indigenous Permaculture 
Principles’ showed a way to bring the two 
concerns together with real intelligence. 

I just wanted to let people know ways 
to find out problem species in their areas. 
Your first port of call should be to find out 
which species are declared noxious in your 
area. For NSW the website is: www.dpi. 
nsw.gov.au/agriculture/noxweed, and for 
Victoria: www.dpi.vic.gov.au/DPI/Vro/ 
vrosite.nsf/pages/weeds noxious. 

For knowledge of best removal meth- 
ods and of pest plants not yet declared 
noxious, contact your local council, local 
Catchment Management Authority, or lo- 
cal Bushcare/ Landcare/ Coastcare group. 
A. fantastic resource for finding groups 
and organisations in your area is the new 
Landcare Australia website: www.land- 
careonline.com. I believe that organic and 
biodynamic agriculture and permaculture 
have an enormous amount to offer our so- 
ciety and the environment, but also believe 
that these benefits should not come at the 
expense of local ecosystems. Thanks! 
Helen Kemp, Sydney NSW. 


Trees and like-minded people 
Dear Earth Gardeners, 

I just absolutely love your mag. Could 
anyone out there help me out with some 
knowledge on growing NZ kumera and the 
fruit of the tamarillo tree? 

Also, I’m going to Tassie in a few 
months and would like to meet some like- 
minded people as myself. Please reply to 
my home address. 

Keep up the fantastic work. 

Raewyn Southwell. 19 Paper St, 
Gateshead, Newcastle, NSW 2290. 


Inspirational 
Hello Beautiful Earth Gardeners, 

Thank you so much for such an in- 
spirational magazine. I work in a nursery 
called ‘Eden’ at Byron and so many hints 
and tips I pick up from the mag get passed 
on to customers! I get some very bemused 
looks at times, especially as Jackie is my 
hero and her grasshopper removing tech- 
nique (vacuum) i$ told almost daily! 

Anyway thanks so much guys, much 
respect. 

Fi Moon, Byron Bay, NSW. 
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Uncommon 
Fruits & Vegies 


Poking around in old gardening and history books over many 
years, Keith Smith often ran across references to the figs of 
Tarring. Had the legendary fig garden survived, he wondered? 


On a trip to the United Kingdom a few years ago, Keith and his 
wife Irene, founders of Earth Garden, took a detour to the south to find out for 
themselves. Now read on ... 


by Keith Smith 


Artarmon, New South Wales. 


HE fig (Ficus carica) is native to Western Asia, 
somewhere in the area stretching east from Turkey 
to India and the oases of southern Arabia. 


Where was the first fig tree planted in 


Britain? 

By long tradition, figs were first planted at Tarring, 
near Worthing, in Sussex, where, in the 18th century, a 
famous figgery (fig orchard) flourished. All the old garden 
history and fruit tree books agree on this, while admitting 
that figs might have been introduced by the invading Ro- 
mans in the first century of the last millennium. 

Tarring is a village, so old that it appeared (as Ter- 
rings) in the Domesday Book, compiled in 1086. It was 
more properly called West Tarring, to distinguish it from 
another Sussex village, Tarring Neville (seat of the Neville 
family) near Lewes, Sussex. 


But who planted the first figs? 

Well, one or other of two famous British saints. 

One story gives the credit to Thomas à Becket (or 
Becket), the Archbishop of Canterbury who was murdered 
at Canterbury Cathedral, Kent, on 29 December 1170, and 
who was said to have brought back a fig tree after his pil- 
grimage to Rome. This is feasible, because the manor of 
Tarring had been granted in the 10th century by the Wessex 
king Athelstan as a ‘peculiar’ to the See of Canterbury. 

Figs are long-lived (300 to 400 years is possible), but 
it was claimed that the actual tree planted by St. Thomas 
the Martyr was still growing at Tarring early in the 20th 
century, when it would have been nearly 750 years old. FG 
Brabant in Rambles in Sussex (London, 1909) declared that 
*one patriarch [fig] even bears a label claiming that it was 
planted by Becket.’ 

Becket sometimes lived in the Bishop’s Palace or Garth 
at Tarring Manor. Garth was the Anglo-Saxon word for a yard 
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or garden. While there was a 12th century church at Tarring, 
the ruins of this palace date only to the 13th century. , 

The ancient Tarring figs were believed to be “Large 
Blue’ (‘Blue Brunswick’), now known as ‘Brown Turkey’, 
which ripens in the open air in mild climates. This variety 
first came to Australia on the ships of the First Fleet. 

“A little to the south [of the ruins of the Bishop’s 
Palace] is a famous fig garden containing several old trees, 
some of which, tradition states, were planted by St. Richard 
of Chichester,” wrote Brabant. According to MA Lower in 
The Worthies of Sussex (Lewes, 1865), Richard de la Wy- 
che (1197-1253), Bishop of Chichester (sainted in 1275), 
stayed for some time at Tarring with a priest called ‘Simon 
of Teryng'. St. Richard "grafted fruit trees at Tarring with 
his own hand", wrote his biographer. These trees bore fruit 
so quickly that it was accounted a miracle. 

Whichever tradition is true, a new figgery was laid out 
in 1745. The Tarring Fig Gardens contained 100 standard 
trees, which produced about 24 000 figs each year. Owen 
Thomas described the Tarring fig orchard in The Fruit 
Garden (London, 1904): “The central path is bordered on 


Plaque erected by Worthing Borough Council in 
South Street, West Tarring. 


either side with picturesque old trees that have a delight- 
ful and unique effect ... In the large irregular square beds 
formed by the surrounding walks are also fig trees, and 
many of the specimens are of great age 

and vigour." 

Another fig garden, cover- 
ing two acres (0.80 hectare) was 
planted early in the 19th century at 
“Farring [a misprint for Tarring], a 
village near Worthing in Sussex", 
according to Thomas Shepherd 
of the Darling Nursery in his 
Lectures on the Horticulture of 
New South Wales, published in 
Sydney in 1835. “These trees 
produced abundant crops of 
figs every year," wrote Shep- 
herd, who arrived in Australia 
in 1826. 

So for centuries, figs 
flourished in the fertile soil and 
salt-laden air of Tarring, which is 
just one and a half miles (2.4 
kilometres) from the sea. 

As late as 1877, said 
John Murray's Handbook for 
Travellars, birds called fig- 
eaters (becafigo) migrated 
from the Italian campagna to Tarring aid nearby Sompting, 
where they spent five or six weeks each year, never flying to 
any other area. The orchards at Sompting belonged to the 
Abbey of Fécamp on the French coast of Normandy, also 
famous for its figs. 


Fruit is 


Where are the figs of yesteryear? 

^ One sunny April morning late last century, Irene and 
I set out from our seaside bed-and-breakfast lodgings near 
Worthing Pier to search for the celebrated fig gardens at 
Tarring. Nobody in Worthing had heard of them — and a 
few people we asked did not know how to get to Tarring. 

Eventually, we crossed the railway line and found 
the plaque in Hope Street (pictured). There we met Mau- 
rice Williams, a local historian, and his wife Marjorie, 
who, in 1947, had bought a house built on the site of the 
gardens in 1874. Maurice, who, regretfully, has since 
died, told us the fascinating history of the Tarring Fig 
Gardens and then gave us the bad news. The fig gardens, 
he said, had survived intact until 1987, when a fierce gale 
knocked down scores of the old trees. Two years later 
the Worthing Borough Council cut up the site of the his- 
toric gardens to build an estate of dismal-looking council 
houses. 

Looking around, we spotted old stone walls and 
bare-branched figs — ghostly remnants of the ancient fig- 
gery. Maurice Williams told us that 37 old fig trees were 
still bearing fruit at Tarring, including one on his property, 
which is more than 100 years old. Although it is now a sub- 


and droops on the stem with the skin 
just starting to split. Handle gently 
to avoid damage. 


urb of Worthing, the village retains its charming High Street 
(once Parsonage Row), with many half-timbered houses 
built before 1601. Parts of the Old Palace were restored in 
1958 as the local parish hall. 


Which saint planted the first fig at 
Tarring? 
Maurice didn’t know, but he thought 
today’s figs might possibly descend from 
trees raised from cuttings of the fig Thomas 
Becket was supposed to have brought to 
England. We do know that Becket kept 
an orchard at Canterbury, because the 
terrified monks ran through the fruit 
trees to the cathedral when the saint was 
assassinated. 
Oh, and better late than never. 
Worthing Borough Council has placed 
a preservation order on the surviving fig 
trees of Tarring! 


Growing figs 

Figs thrive in a sunny, sheltered spot in 
good sandy loam enriched with lime or dolomite. 
Once established they need little attention and can 
withstand temperatures of —10?C. “fn warm condi- 
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tions, figs will bear two crops in a year: a small crop about 
mid-December and a main crop ripening in late summer. 

They are deciduous and best propagated in winter 
or early spring from cuttings, suckers or layers. Set out 
nursery trees six metres apart to allow room to expand. 
Trees develop slowly to six metres in height and 4.5 metres 
in width. 

Avoid planting figs near walls, drainpipes or build- 
ings as they have intrusive root systems. 

Make sure trees are watered in dry weather after 
fruits have begun to swell, or they will drop off the tree. 
A deep mulch will help to conserve moisture. 

Fruit is ripe when it is slightly soft and droops on the 
stem, with the skin just starting to split. Handle gently to 
avoid damage. 4 

White and brown figs produce the best fruit on wood 
from the current season. They need severe pruning to force 
plenty of new growth. Branches that bore fruit last year 
will not bear again, so cut them out. Black figs should be 
thinned by winter pruning. Figs ‘bleed’ if they are pruned 
when not dormant. 

Figs can be grown into big shade trees and pruned to 
any shape you fancy. In farm orchards, figs intended to pro- 
duce fruit for drying are usually pruned back to head height. 


Varieties 

There are more than 700 varieties of figs, usually 
classified by colour, though many of the old kinds have 
acquired local narhes in different places. Fruit of ‘white’ fig 
varieties are really a pale, creamy green, while ‘black’ figs 
have brown or dark red flesh. 

‘Black Genoa’ has large, oblong fruit with purple- 
black skin and juicy, deep red flesh. The large tree is a 
mid-season bearer. “White Genoa’ (‘White Marseilles’) is 
a sugary fig with pale green skin and creamy flesh. This is 
a good drying variety. 

‘Black Ischia’ (‘Blue Ischia’), named after the Medi- 
terranean island, yields large fruit with brick-red flesh and 
deep, purple-black skin when ripe. It is an early bearer. 
“White Ischia’ is also called ‘Singleton’. 

‘Black Provence’ (‘Black Marseilles’) has rounded 
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purple-skinned fruit with sweet red flesh. The large trees 
bear prolifically. 

‘Brown Turkey’ (‘Blue Burgundy’, ‘Brown Naples’, 
‘Everbearing’, “Large Blue’, ‘San Pedro’, ‘Negro Largo’) 
has brown-black skin when ripe, with pink-brown flesh, 
tinged red. Fruit have a sweet, sugary taste and can be eaten 
straight from the medium-sized trees. This variety is cold- 
hardy and prolific and, in Australia, does better in the dry 
inland than on the coast. 

‘Smyrna’ (‘Eleni’; ‘Calimyrna’ in California) is the 
superior white drying fig from Izmir (formerly Smyrna) 
in Turkey, an ancient centre of fig growing and export of 
dried figs. For successful fertilisation, plant ‘Smyrna’ 
figs with another variety (or with the caprifig) to ensure 
pollination. Caprifigs carry male flowers, which are 
fertilised by the tiny, pollen-covered female fig wasp 
(Blastophagus psenes). Other varieties listed here do not 
need cross-fertilising. 

About 79 AD, Pliny the Elder noted 29 kinds of figs, 
some of which provided food for slaves. He praised one 
variety, ‘Dottado’, which is still grown in Italy and in the 
USA, where it is called ‘Kadota’. 

For centuries, ‘Verdone’, a black fig, was grown in 
Italy and by Franciscan monks at Estepona in southern 
Spain. It was introduced to Mexico, Chile and Peru by 
Spanish missionaries. In 1768 this variety was planted at 
San Diego de Acala Mission, California, and later called 
‘Black Mission’. 

‘White Adriatic’ bears small figs with green-yellow 
skin and pink-red (or sometimes yellow) flesh. Medium to 
large trees are hardy in cool temperate climates and mature 
in mid-season. A favourite drying fig in California. 


Drying figs 

Leave figs to ripen and dry on the trees until the stems 
shrivel, then dip them in boiling brine or saltwater for 30 to 
60 seconds. Spread fruit out on straw or on timber or wire 
netting trays in the sun to dry for about one month. Dry- 
ing concentrates the food value of the fruit. Figs naturally 
crystallise from the sugars they contain (but not after very 
cold weather). Thread onto strings for storage. 
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WHAT'S YOUR PROBLEM? 


Bob Rich answers questions about owner building 
Bob Rich is happy to answer your building-related enquiries. Email 


him at bobrich@bobswriting.com. or write to him at LPO Box 214, 

Healesville, Vic. 3777 (with a stamped return envelope). If you don’t ^ 1 

want your correspondence printed, send $20 with the question. 
You might also like to visit him at www.mudsmith.net/. 


Soil test 
Dear Bob, 

I have made a formwork for poured earth and have 
poured the earth in. I am worried now it is going to fall 
down if there isn't enough clay! When is the best time to 
take the form off? The form is 300 mm high and the width 
is 231 mm, spacing at 450 mm centres. I know that might 
bea little long. 
Regards, Gianni. 


Dear Gianni, ` 

Thank you for your inquiry. 
Of course, I can’t give a firm an- 
swer without picking up a hand- 
ful of your soil and rubbing it 
between my fingers. 

There is a simple test for 
soil composition on page 99 of 
the 4th edition of the Earth Gar- 
den Building Book, which you 
can borrow from your public li- 
brary. You put a bit of soil in a 
jar, add water and give it a good 
shake. The larger particles settle 
out first, so you can estimate the 
proportion of clay to sand. 

If the clay content is less 
than about 50 per cent, you can 
add a little cement to your mix. 

The best way to work 
things out for your unique cir- 
cumstances is to experiment. You should vary moisture 
content of your mud mix and see how the result dries, 
and how long it takes before it's firm. If the dried wall 
is crumbly, you'll need cement. Again, the proportion is 
best determined by trying it out. Make up dry mixes with 
1%, 2.5%, 5%, 8% and 10% cement. The 10% implies 
pure sand, so is unlikely for you. Mix in water, and allow 
to cure to bone dry, then for another couple of weeks out 


Soil test jar 
The simple test for soil composition: the 
larger particles settle out first, so you can 
estimate the proportion of clay to sand. 


ON | 
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of the weather. At the end of that, a good wall is one you 
can't make a deep scratch in with an object like a 100 mm 
(4 inch) nail. 

The wall thickness you mentioned, 230 mm, is 
rather narrow. This means you have to be very care- 
ful about keeping the wall vertical, and you will have 
less thermal insulation. I like to make an external wall 

300 mm thick. 

The formwork can be as long 
as your wall, and Sven go around 
corners. Details of various options 
are described in the Earth Garden 
Building Book. I like to cut the 
mud (with an object like a trowel) 
every 300 mm or so, staggered from 
course to course, and as the mud 
shrinks while drying it pulls away 
from these cuts instead of cracking 
elsewhere. The maximum spacing 
can again be determined by experi- 
ment. If 450 mm is too far, simply 
reduce it. ; 

Finally, when can you remove 
the forms? If you are putting in the 
same consistency mud as when mak- 

.ing mudbricks, you can remove the 
forms immediately, with care. How- 
ever, there is not much point to this, 
since you can't put the next course on 
top until the one below is reasonably 
dry. Just to see what would happen, I 

once went up twice a week, but found that after a half-dozen 
courses, the water soaking down from the current layer re- 
wetted the lower part of the wall so much that it started to 
bulge. This is not a good idea. 

So, the simple answer is try things out on a small 
scale, and learn from experience. 

Have fun, 

Bob. 
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Two-storey and loft houses are perfectly valid choices in Bob's view, but as you can 
see from his reflections, he thinks that single-storey comes out ahead. He'd be very 
interested in hearing your reaction. 


by Bob Rich 


Moora Moora Community, Healesville, Victoria. 


MAIL is wonderful: almost instant, almost free, and 

almost safe from getting lost in the creative disordér 

of my office. A piece of paper is likely to sit under 
seven layers, and never be found... 

Almost. 

Someone sent me a query asking me to compare sin- 
gle- and double-storey construction. The email has disap- 
peared (shouldn't delete files at 3 am) so I have to apologise 
for not giving a personal reply. My friend, I hope you read 
the answer here. - 

Single-storey and two-storey houses both have ad- 
vantages and disadvantages. If you hire a professional 
builder to do all the work, the cost is about the same. In 
the comparison below, I'll be referring mostly to cost of 
materials, but note that this also reflects environmental 
cost. As a rough first measure, every dollar you save also 
saves energy embedded in the component, eventual waste 
disposal, transport costs and so on. 

Most of my comments about two-storey also apply 
to a ‘loft house’, in which the upper floor nestles within 
the roof space. 
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Advantages of two-storey 

* The same floor area takes up less ground, so the house can 
fit on a smaller block, or leave more space for a garden. 

* Overall, you need less reinforced concrete in the footings, 
although per metre they have to be stronger. However, the 
same is not true for three-storey or higher. There, the cost 
of footings is more than for one or two storeys. 

* Similarly, the roof area is halved. This automatically re- 
duces heat transfer into or out of the building. 

* More compact arrangement of spaces gives scope for 
reduced cost of hot and cold water supply, and electrical 
cabling. Note that this doesn't happen by itself. You need 
to design in the efficiency, for example by building upstairs 
wet areas exactly above downstairs ones. = 

* Smaller surface area to internal air volume ratio means that 
unwanted heat transfer to and from the outside is reduced. 


Disadvantages of two-storey 

* The stairs take up space, may dominate the layout and can 
be a source of traffic jams. Workmanship needs to be of a 
higher standard for stairs than for most other components 
of a building, which is why many commercial builders sub- 
contract to specialist stair makers. That costs. So, if you 
want to do it all yourself, then either you need to become 
skilled enough, or do without. 


* Stairs are also a safety issue. At one time or another, every 
house is likely to be the home of toddlers; old people with 
disabilities like Parkinson's Disease; highly pregnant wom- 
en; sleepwalkers; and people under the influence of alcohol 
or other brain poisons like certain prescription drugs. Any of 
these have a chance of a nasty fall from the stairs. 

* Think of moving furniture upstairs, or of carrying some- 
one down on a stretcher. 

* The design of the house needs to allow for the unexpected. 
Friends of mine had a beautiful little loft house built for them 
when they retired. Upstairs were two bedrooms, bathroom 
and toilet. Downstairs was the living area, kitchen and laun- 
dry. Then the lady got very sick, and when she recovered, 
she was left with a permanent disability. She could not climb 
the stairs. She could sleep downstairs, and wash herself us- 
ingabowl. Her husband carried a potty up to the toilet — but 
all this was unacceptable in the long term. Sadly, they had to 
sell their dream house. If you have two storeys, make sure 
there is a bedroom, bathroom and toilet downstairs. 

* I mentioned that, overall, a two-storey house has less heat 
exchange with the outside. However, this may be negated 
by unwanted heat transfers within the house. In many two- 
storey houses, the upstairs may be 15?C hotter than outside 
in the summer, because the hot air from below rises. Even 
ventilation may not fix the problem. If heating is needed 
in the winter, again, the hot air may rise. So, people down- 
stairs during the day can actually be cooled by the convec- 
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tion currents that carry the heat up. At night, they may be 
uncomfortably warm. 

The solution of course is to ensure that the top can be 

completely sealed off from the bottom. There should be a 
door at the bottom of the stairs, and you should avoid soaring 
two-storey spaces that allow the hot air to rise except when 
you want it to (in the winter, the trick is to allow the hot air to 
precede you up about half an hour before bedtime). 
* The final point concerns issues about working high up. 
During building, this 1s less important if the house is be- 
ing built for you. If you do it yourself, be prepared for the 
dangers and inconveniences associated with working above 
about three metres. There are plenty. 

Even after the house is finished, there is the question of 
maintenance: roof repairs, cleaning the flue of a wood-burning 
stove, cleaning out the spouting, painting, cleaning windows... 

Thoughtful design can minimise some of these prob- 
lems, but others are inherent in a tall building. 

Two-storey and loft houses are perfectly valid choic- 
es, but as you can see from the above, I think that single- 
storey comes out ahead. For me, the most telling points are 
the issues of working high, and the convenience and safety 
of having everything on the one level. 

However, if any reader feels passionate about the is- 
sue, I’ll be VERY interested in hearing yeur reaction. You 
can email me at bobrich @bobswriting.com — and I prom- 
ise to do my best and not lose your email. 
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If you've got a problem with possums or stink bugs or strange brown withering leaves, 
or just want a recipe for homemade dishwashing liquid or sugar-free jam, email Jackie 
at info@earthgarden.com.au. 


Growing cherries from seed; codlin moth 
Hi Jackie, 

Ihave two questions that I hope you can help me with. 

Firstly, over Christmas my daughter discovered a 
wonderful tasting cherry plum tree at my in-laws' property. 
I now have two seeds from it (my large collection of seeds 
was accidentally thrown out). Is it possible for me to grow 
them from seed for up to three years in a pot before planting 
out into the ground? If so, how do I go about it? 

Secondly, we live in a rented house in Canberra which 
has several fruit trees. Our apple tree is infested with codlin 
moth, which I discovered too late to do anything about ex- 
cept dispose of the affected fruit. How can I deal with this 
next year and (try to) prevent it happening again? The tree 
is surrounded by a deep mulch of large-sized tanbark chips. 
I can’t have chooks here (the owners would have a fit, they 
didn't even like our guinea pigs and we didn't mention the 
cat!) and I can't make too many changes to the garden as we 
don't own it. Is there anything we can do without resorting 
to poisonous sprays? 
Thank you! Melinda Brennan. 


Hi Melinda, 

The plums seeds may germinate now — very fresh 
fruit seeds, straight from the tree, will sometimes germinate 
straight away. But otherwise they'll need to be chilled, so 
they think they are coming up in spring. Either keep the 
seeds in the fridge for three weeks, or plant them in small 
pots, water well, then enclose in plastic bags (so the soil 
doesn't spill and help give you all food poisoning) and keep 
those in the fridge for three weeks. 

Or just pot and leave in the Canberra winter and they 
should come up in spring! 

There's no problem about keeping them in pots for 
two or three years. But do repot them every year to bigger 
pots or they'll become pot bound — roots wound round and 
round themselves so they never do manage to spread out to 
support the tree and forage for tucker. I find that old milk 
cartons make good tree starting pots — they are good and 
deep so roots can grow good and long. 

You can also make good starter pots out of rolls of 
newspaper. Make about 20 of them, each about as wide as an 
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egg cup, and stand them up in an old Styrofoam box or even 
a garbage bin, then fill with compost or potting mix or, at a 
pinch, good garden soil (but it'll have weed seeds in it). 

Keep seeds moist till they germinate, then keep the 
seedlings moist and in a sunny spot too. 

Another quick way to germinate them is to put seed 
and a handful of potting mix in a plastic bag, moisten well, 
then place on the windowsill. When the seed throws out a 
shoot transfer very gently to its pot. 

About the codlin moth: first of all either feed the fruit 
to someone else's chooks, or stew the good bits and put the 
wormy bits in a sealed bag in the rubbish. Or place the lot 
in thick garbage bags in a hot place over winter, till the ap- 
ples are all squish and no shape. This is to kill the codlin 
moth and prevent another generation from emerging. 

But then you have a problem — there are many ways 
to get rid of YOUR codlin moth. But the chances are that 
in Canberra there'll be another codlin moth-infested tree 
nearby and their codlin moth will fly over and infect yours. 
Which is why people use the poisons they do — most pes- 
ticides kill anything, and keep killing for days. 

As you're in a rented property, I'd just prune the 
tree as low as you can this winter, then cover it with fruit 
fly exclusion netting as soon as the apples are about half 
eating size. This will keep out codlin moth as well as fruit 
fly, which may also be the source of the grubs you can see. 
You can also buy or make cloth bags to hang over fruit, that 
will keep pests out. Sounds a lot of work, and it is, but the 
bags can be used over and over again. (So can the fruit fly 
netting — useful stuff.) One solution is to pick off all the 
fruit except the biggest and best that you'll put bags over. 
(Pheromone traps will catch codlin moth — but not enough 
to stop your fruit being infested.) 

I wish I could give a simpler solution! 

All the best, Jackie. 


Renovating your soil 
Hi Jackie, 

We've just moved into a place with a garden in the 
middle of Melbourne. It's a really old place and I wondered 
if the soil was okay to grow things in. 

Tamsin, Melbourne. 


Hi Tamsin, 
Do you mean is it fertile j 

enough to grow plants? Or 

could the soil be polluted? 

PI tackle the pollution 
problem first. If the garden 
is near a busy road, un- 
der a busy flight path, or 
near a factory, then yes, 
the soil may well be pol- 
luted. 

It's probably not a 
good idea to grow plants 
you are going to eat in the soil 


that has been there for years — it will = L— 


have accumulated pollutants and these may 

be passed on to you. Make above ground gardens 
instead, bringing in soil or organic matter for compost from 
elsewhere. 

This is one case where it's not a good idea to recycle 
nutrients from your own garden either — use garden refuse 
on ornamentals and keep a separate compost bin of bought 
in kitchen scraps and other scavenged material to make 
compost for your vegetables and fruit. 

If car pollutants might still be blowing into your 
garden from the road, grow barriers of high trees next to 
the fence, with shrubs underneath if the trees don't have 
branches close to the ground as well as up high, to catch 
dust and other pollutants (as well as stopping noise) 

Hose down the shrubs every few days so that caught 
material falls to the ground. Wash vegetables well before 
you use them — add a little vinegar to the water. 

In very bad areas you may need a glasshouse or shade 
house to keep lead-bearing or other polluted dust from your 
garden. An old mosquito net above your garden will catch most 
ofthe dust without excess shading — but wash it every few days 
away from the garden and take it down before it rains. 

Avoid herbicides and pesticides like the plague they 
are — your garden will be polluted enough without them 
— and little work has been done on the cumulative effect 
of several different pollutants. 


SLOW COMBUSTION COOKER ^7 
- Domestic hot water boiler 
- Solid cast iron durability 
- Large oven & firebox 
- Overnight burning 
- 5 year warranty 
Other New & Reconditioned 
Woodstoves Available 
Spare Parts Available For 
Most Stoves & Heaters 


SCANDIA STOVES & SPARES 
Po Box 372 Seymour Vic 3660 
www.scandiastoves.com.au 


(03) 5792 2388 


You can make good starter pots out of rolls of 
newspaper and stand them up in an old styrofoam 
box or even a garbage bin. 


It's really important to keep up high levels of organic 
matter in the garden to ‘fix’ heavy metal pollutants and to break 
down others. Which brings me to the next possibility — the soil 
is so compacted that not much will grow. At first anyway. 

Don't panic if the soil is like concrete. Put down at least 
30 cm of compost and plant veg or flowers in that. DON'T 
put down newspaper — you may be creating an impermeable 
barrier between the compost and the soil, especially if the soil 
is hard and dry and deadish. (Newspaper soon rots in good 
moist active soils, but it's amazing how often you dig into a 
years-old no-dig bed and find there is still a layer of paper 
separating the compost from the soil. Which means the soil 
isn't getting most of the value of the compost.) 

As for shrubs, pretend that all the concrete soil is do- 
ing is holding your plants upright. Plant them, then mulch, 
mulch, mulch. 


Blueberry Finn 
Hi Jackie, 
I hope you can help me with this one. 


CANDLES BY BEREDEN 


10096 Pure Beeswax Candles 


Decorative, Novelty, 
Floating Candles, 


Can Be Therapeutic 


Phone: 03 5585 149] 
Fax: 03 5585 1775 


Email: bereden@netconnect.com.au 
www.bereden.com.au 
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I bought a packet of huckleberry seeds from Eden 
Seeds last spring and now I have got millions of huckleber- 
ries. Up till this week the birds have left 
the berries alone but now. we've got 
zillions of King Parrots feast- 
ing on the berries. I have 
got no idea why, because 
they taste of nothing. My 
concern is, as the bush 
is an introduced species, 
will there be a risk of the 
countryside being infested 
with huckleberry bushes? 

A google search has not given 
me much info at all. 

I know the berries are ed- 
ible because I am still around 
after eating a few, but as 
mentioned before they 
are completely tasteless. 
After the parrots got in I 
have tried again but they 
still are tasteless. Have 
you got any suggestions 
what I can do with them? 

I enjoy your books 
and your contribution to 
Earth Garden. Keep up 
the good work Jackie! 

Kind regards, Leo, Victo- 
ria. 


Hi Leo, 

The answer is going 
to depend on exactly what 
plant your huckleberries are. 
There are about 40 of the 
Gaylussacia bushes that are known as huckleberries, and 
sometimes blueberry bushes are known as huckleberries 
too, for reasons PI go into in a minute, though they aren't. 
(Huckleberry Finn possibly should have been Blueberry 


TRAW BALE BUILDING TECHNOLOGY 


Huff ‘n’ Puff Consttuctióris Pty. Ltd. | 
| Australia’ s First Licensed Straw Bale Builders (Lic # 80594C) | 


Upcoming Strawbale Workshops: 
Workshop #87: Beaufort, Victoria. October 14th-18th, 2006 
Building a hybrid straw bale cottage. Includes a presentation of 
strawbale methods from around the world. 


Custom Workshops on application: 
See website for details. 
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Blueberries have been selected over many decades to 
produce varieties that taste good in warmer climates. Wild 
blueberries are only really sweet and piquant in cold climates. 


Finn, but it doesn't sound as good.) 

Have a feeling your plant might be the more com- 
mon G baccata, or Black Huckleberry. If it is it'll 
be a deciduous shrub to about one metre, with 
spring flowers followed by small berry-like 

fruit. Sound like the one? 
The easiest way to tell a huckleberry 
(Gaylussacia spp) from a Blueberry 

(Vaccinium spp) is the seeds. Blueber- 

ries have tiny, hardly noticeable seeds. 

Huckleberries have big ones. 

The other more important dif- 
ference, taste wise, is that blue- 
berries have been selected over 
many decades so that you 
can now buy varieties 
that taste good even in 
warmer climates, like 
the backblocks-of-hell 
summers we get in most 

of Australia. 

Wild blueberries are 
only really sweet and 
piquant in cold climates 
— cold winters but, 
as importantly, cooler 
springs than ours too. 
(Your parrots must be 

hungry, as most birds pre- 
ae fer sourer fruit than insipid 
e i huckleberries, if they have 
CES a choice.) So your huck- 
leberries are probably in- 
sipid because the climate 
is just too warm for them 
to taste good. (Which is 
why Cox's Orange Pippin 
apples taste best in Tasmania too!) 
So you have a few choices — build a refriger- 
ated greenhouse to keep your huckleberries happy; move 
yourself and them to a bog on Macquarie Island; dig them 


EARTH BRICK 
TECHNOLOGY 


AMCER 


Earth Brick Sales * Brick Making Equipment Sales 
Research & Training Programs for Sustainable Building 


For all your * Domestic 
* Community 
* Commercial 
* Industrial Buildings 


AMCER Pty. Ltd. (A.C.N. 006 368 216) 
96 Mine Road, Nutfield Victoria 3099 


out; make huckleberry preserve to give to any particularly 
unpleasant relatives for Christmas, or leave them for the 
birds. 

Which brings us to the feral pest problem. The an- 
swer there is that I dunno. Like blueberries, huckleberries 
usually need moist, acid soil, and should die pretty quickly 
in most parts of Australia except in the odd exceptional 
year. But as they are a wild species, they may vary pretty 
enormously from plant to plant, and you may well find you 
have a seedling or seedlings that will go wild. 

And the fact that you grew them from seed (so they 
may easily spread by seed too) and that the parrots are eat- 
ing them with gusto are causes for concern. And huckleber- 
ries will survive much dryer conditions than blueberries. 

If you don't want to keep them, get rid of them just 
in case, to be safe. If you do want to keep them for their 
curiosity value (like the tasteless Chilean wine berry I 
kept for about a decade till it suddenly began to spread 
about the valley) keep an eye on them for the next year 
or two. If there are any seedlings, or they are growing 
suspiciously well with no watering or care from you, get 
rid of them, and hunt for escapees. You're right ... there 
is a real reason for concern. 

Otherwise just keep a general eye on them, as you 
would with any introduced plant. Sadly I've found that 
many plants seem safe for ten or even twenty years — in- 


Cz Your Health 
C2 Your Home 
Cz BIO Paints 


Indoor pollution is a growing 
concern. A main contributor are 
conventional paint products. 


But here is the good news for You. 
Bio's natural and non toxic paints 


will create a healthier home. 


Do You want to use these environmental responsible 


products? They are easy to use, of high quality and 
have no bad smell. 


Phone us on our Freecall Number 
1800 809 448 


and we'll send you FREE Toxic Information and 

a coloured Brochure, which tells you the different 
applications for each product and surfaces. This is 
invaluable for anyone looking at painting. 


Bio Products Australia Pty. Ltd. 
25 Aldgate Tce., Bridgewater S.A. 5155 M 


cluding supposedly sterile forms of broom — then sud- 
denly start producing viable seeds. 

Lists of weeds and possible garden escapees can never 

be really complete, as any plant has the potential to be a weed 
... and so many new plants are introduced each year. And 
a plant that is quite safe in one area can be an extraordinary 
pest in another. And vice versa. (At the moment I'm won- 
dering about a good few of the supposedly sterile ornamental 
grasses brought into our gardens in the past few years. Yes, 
they've shown themselves to be sterile for the past four years 
... but that ain't much in the life of a grass, or a garden. And 
I'm madly pulling out tall single dahlias that are starting to 
spread here even in this desperate drought, even though I 
bought them as tubers, not seedlings.) 
PS Tasteless blueberries can be made just slightly sweeter 
by drip irrigating them so there's no moisture stress, mulch- 
ing very well with compost, and by covering with shade 
cloth as soon as flowers form. They'll also be sweeter with 
a long cool wet spring. But it’s still easier to hoik them out 
and plant a more heat-tolerant variety. 

I've found that many otherwise tasteless native fruits 
can be good stewed with lemon juice to add acid, and sugar 
for sweetening. Their often excellent natural flavour is 
otherwise missed. Might be worth trying“ touch of sugar 
and lemon juice (or citric acid or tartaric acid) with your 
huckleberries before you consign them to the compost. 


Rota-L00 py ovo 
NO WATER, NO SMELL, NO WORRIES 


20% of all household water is flushed down the 
toilet. Rota-Loo Composting Toilets DO NOT 
USE ANY WATER! 


The Rota-Loo composting toilet is; 
* easy to maintain 

* odourless 

* waterlesss 

easy to install >> pt 
- converts fresh waste into organic humus 

* approved in every state. 

Ask us about other water saving systems like our Grey 
Water System. 


ENVIRONMENT EQUIPMENT Py ita 
41A Jarrah Drive, 

Braeside Vic 3195 

Tel: (03) 9587 2447 Fax: (03) 9587 5622 

Email: enquiry@rotaloo.com. 

Website: www.rotaloo.com 


Rotaoo " 
Toilet to 
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EARTH GARDEN 


REVIEWS 


BOOKS AND MUSIC 
Edited by Judith Gray 


The Complete 
Illustrated Guide to 
Chinese Medicine 
By Tom Williams PHD 
Published by Element Books 


Hard cover, full colour, large 
format, 256 pages 


$29.95 inc GST* 


This is certainly the most compre- 
hensive Chinese medicine book for 
the beginner I have ever seen. Itisa 
straightforward guide to the principles 
that make up a holistic method of deal- 
ing with health. 

Start with the ideas behind Chi- 
nese medicine: the basic principles, 
substances, the meridian system, the 
Zangfu system and the causes of dishar- 
mony. After you have absorbed these 
fundamentals, look at diagnostic tech- 
niques and finally the Chinese approach 
to treatment. That all makes the ancient 
practice of Chinese medicine sound 
pretty straightforward doesn't it? 

Well, I'm sure it's not, and this 
book doesn't set out to train you over- 


night. What it does do is de-mystify 
the world of Chinese medicine. 

Learn how acupuncture is used. 
Use the chapters on exercise and medi- 
tation to help you find a holistic path to 
health. Also, consider Chinese herbs 
and how they work. 

Western medicine works on 
breaking the system into parts which 
leaves it lacking an overview that ties 
all human elements together — mind, 
body, spirit, for example. A Chinese 
medical practitioner will find where 
physical symptoms sit with emotional 
and spiritual beliefs. What we seek is to 
re-establish harmony and equilibrium. 

Use the case studies in this book 
to see Chinese medicine at work. The 
photographs and diagrams are excel- 
lent; they make this a lively and truly 
informative book. 


Monga Intacta 


A Celebration of the Monga 
Forest and its Protection 


Edited by Robyn Steller 


Self-published by 
Robyn Steller, Full colour 
Available for $55 from 
www.mongaintacta.com 


This is a wonderfully uplifting book. 
How often do we hear of a small band 
of people being able to save a precious 
fragment of our natural environment 
from the chainsaws? Not often enough. 

After much political pressure 
and direct action, Monga has been pro- 
tected from logging and more recently 
it has been declared a national park. 

This book starts with the history 
of this small patch of forest (28,172 ha) 
between Canberra and Bateman's Bay, 
30 km inland. 

Monga consists of a varied 
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number of forest types from dry ridge 
areas through to rainforest. The Abo- 
riginal use of this land is well docu- 
mented here, as is the early settlement 
by white timber cutters. 

This book shows the beauty and 
diversity in this very special place. 
The plants and birdlife are the core of 
inspiration. This book also offers a 
fabulous *map' of how to win an envi- 
ronmental campaign. Andrew Wong 
from the Wilderness Society features 
here as a bit of a hero. 


* All funds received from sales of 
‘Monga Intacta’ go to The Robyn 
Steller Foundation to fund future 
work on native forest conservation in 
south-east New South Wales. Robyn 
died suddenly last May. The founda- 
tion has been created in memory of 
Robyn's love of the environment, her 
passion for the Monga Forest and 
her dedication to its conservation. 
For further details on the Founda- 
tion, please check the website www. 
mongaintacta.com in mid 2006. 


Easy Organic Gardening 
and Moon Planting 


By Lyn Bagnall 
Published by Scribe 
Paperback, A4, black and white, 
502 pages, $49.95 inc GST* 


This is the most comprehensive guide 
to compete organic gardening with the 
added bonus of a moon planting guide. 
If you haven't ever taken up moon 
planting seriously or you haven't known 
where to start, this book is the answer. 

Author Lyn and her husband are 
certified organic gardeners on a small 
property on the north coast of NSW, 
where they grow fresh culinary herbs, 
wine grapes, and fruit and vegies. Lyn 
writes articles regularly on moon plant- 
ing for organic herb growers and is 
obviously passionate about organic 
principles. Included in this book are 
chapters on: 

* How you can revitalise garden soil 
and keep it healthy. 

* Composting and worm farming tech- 
niques that will transform garden and 
kitchen waste into top quality organic 
fertiliser. 

* How to protect your garden from cli- 
mate change and save water. 

* Amonth-by-month diary of what to plant, 
when, for all climate zones of Australia. 

* Raising healthier, pest- and disease-re- 
sistant seedlings, shrubs and trees. 

* Growing your own fruit and vegeta- 
bles in garden beds or pots. 

* Acomprehensive listing of Australian 
native plants. 

* Safe alternatives to using poisons in 
your garden. 

If moon planting is of interest to 
you, you will enjoy the month-by-month 
diary on what to plant where. 

The rules and principles of moon 
planting have been handed down for 
generations. Did you know in medieval 
France it was illegal to cut down a tree in 
certain moon phases because the wood 
tended to split during drying? So how 
does the moon affect the Earth and our 
gardening? A simple answer is that the 
regular changing of gravitational force of 
the moon in relation to the sun and earth 
has an effect on many life forms on this 
planet. Because the moon is close, the 
effect is more obvious, in tidal changes 
for instance. Many organic and biody- 
namic growers are in tune with the moon 
and have strong belief in the benefits of 


planting and harvesting in accordance 
with the moon. This book is a fabulous 
resource both for the beginner and the 
more experienced gardener. 


Music CD — Rapture 
By Rachel Taylor 


Through Shock Records 
www.racheltaylor.net 
$24.55 inc GST 


If I were looking for a comparison, 
I would try a cross between Edith 
Piaf and KD Lang for a description 
of Rachel Taylor's voice. Her voice 
is both rich and skilfully managed to 
create a very easy album to listen to. 

The mood and style of each 
track varies throughout this record- 
ing, leaving you with a sense of a 
complete album. Her songs follow a 
theme of life and love and a passion 
for the environment, woven through- 
out an interesting collection of musi- 
cal instruments such as the double 
bass, saxophone, guitar, violin and 
mandolin just to name a few! 

Traditional melodies, classy 
nightclub moods and a touch of 
reggae all rolled into one make it a 
wonderful CD ideal for dinner and 
evening listening. 

*Books marked with an 
asterisk are available from 
the Good Life Book Club by 

phoning (03) 5424 1814. 


Making Money 
$$ From Home $$ 


It's easy when you know how! And the best way to find 
out how is by getting a copy of Australian Business & 
Money Making Opportunities magazine. Every issue 
is poe bu] information on 
affordable and exciting money 

making opportunities (full or part AUSTRALIAN 


time). It's soldfrom Newsagents 

across Australia and is found in OP P TUNITIES 
the business section. EG 

readers can get a recent issue by sending 4 x 45¢ 
stamps with your name and address to the address 
below. We also produce the following publications. 


AUSTRALIAN Business GUIDES 


Each of the following titles will introduce you to 
the procedures for making money from a wide 
range of ventures. Each is designed with a “shoe- 
string" budget in mind. (prices already include GST) 


101 Money Maxine OPPORTUNITIES: 

This guide contains details on more than one hundred 
business opportunities which require minimal investment 
to start. Sources of further information are also listed. 


How To Prorit From Your Hanocrarts & Hosies: 
Here's the information you need to make money from your 
handcrafts/hobbies. If you're looking for valuable advice 
and suggestions on how to profit from your handmade 
products then this title is for you! #22. $8.00 

How To Start A Mai Orber Business. 
This title consists of our most popular guides covering the 
area of starting and operating a Mgil Order Business. I he 
are looking at alternative ways of doing business, then 
Mail Order could be what you've been looking for! 


Makiuc Money From FLea Markets. 
Making money from a stall at a fleamarket or swap meet is 
easy if you know how. This guide takes you through the 
process and outlines what you should and shouldn't do to 
make your business profitable #24. 

Maxine Money WirH Your Home Computer 
Turn your home computer into a money making machine. 
This guide takes you through money making opportunities 
which include: Desktop Publishing, Newsletter Publish- 
ing, and concludes with more than 100 ideas which have 
potential depending on your areaof interest. #25. 

Maxine Money WirH Your CAMERA 

With this guide, you can turn your camera and talents into 
a profitable w or part-time money making business. 
L2 


Start Your Own Import/Export Business 

Find out just how easy it is to start your own Imp/Exp 

business. Very little money is required to start, but the 

pare can be enormous once established. An exciting 
usiness with a big future. #27. $10.00 


How To Orcanise A SuccessFuL Home-Basen Business 
A Home-Based buiness is an ideal business to start. Find 
out how to make sure your businessis a success right from 
the start. This guise covers all the issues you need to 
consider as well as the traps to avoid.£28. $8.00 


P&H for single/multiple guides is $3 per order. 
All orders come with a 7 day Money Back Guarant 
AAA Media Network, PO Box 5518, Dept EG1, 
South Windsor, NSW 2756. 
Fax (02) 4577 6942 or visit our web site: 
www.profitcentre.com 


ORDER & INFO COUPON 


| SAVE$$ - Buy any 3 and choose a 4th guide for free. | 

Buy any 6 guides and receive ALL 8 for the same price. 

| Enclosed is Chq/MO for $3 p/h + $. for Guide/s No. 
021 O22 023 024 025 026 027 028 


| Current issue of AB&MMO magazine | 
| USE sent with every order ( valued at $4.50 ), 
CJ Please send me a recent issue of AB&MMO REEN A 
Enclosed are 4 x 45c stamps to help offset postage. 
O I'd prefer the current issue of AB&MMO magazine. al 


L Enclosed are 10 x 45¢ stamps for magazine & p/h. i 
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EARTH GARDEN 
UNCLASSIFIEDS 


Unclassifieds are $1.00 (including GST) per word prepaid. This cost now 
includes your advertisement on the Earth Garden website at www.earthgarden.com. 


au for three months. Bookings for the SEPTEMBER 2006 issue should arrive at 


PO Box 2 Trentham, 3458, by 1 AUGUST 2006 or www earthgarden.com.au 
(Secure payment by credit card is also available at the website.) 


HOME STONE FLOUR MILLS - WHEAT GRASS 
JUICERS. Mill your own Stone ground wholemeal flour 
for Cakes and Bread at with a Retsel Little Ark stone flour 
mill. Start juicing WHEAT GRASS JUICE at home. Visit 
www.retsel.com.au. *Endorsed by Housewives' Association." 
Write for catalogue: P.O. Box 712, Dandenong 3175, enclose 
3 postage stamps. Ph: (03) 9795-2725. Distributors enquiries 
welcome. 


HOME PLANS: John Barton Building Design (Geelong region) 
will draft your design or help you evolve your plan for local 
shire authorities. We offer environmentally sensitive concepts, a 
catalogue of home plans $95, free brochure, free quotes on your 
design. CLIENTS AUSTRALIA WIDE, 26 years experience 
with most building materials. Ph (03) 5222 5774 or email: 
jbarton Q pipeline.com.au. 


GOURDS, SEEDS, BOOKS AVAILABLE NOW! In our new 
catalogue. Send 4 stamps to: The Gourd Father, PO Box 298 EG, 
East Maitland, 2323. www.thegourdfather.com. Special Offer! 
Book on growing & drying gourds plus 2 pkts seeds mixed, 1 sml 
& 1 Irg plus free catalogue $27.90 includes P&H & GST. 


HERBAL EXTRACTOR 240V AUTOMATIC MACHINE. 
Quality solid extracts from water and ice collecting between 175 
and 20 micron trichomes. Free DVD Ph. (02) 6734 6322. 


STONE MILL FRESH FLOUR AND FLAKES AT HOME. 
Hand or electric. Highest quality. www.schnitzer.com.au Phone 
(02) 8205 7304. 


PAMBULA - FAR SOUTH COAST, NSW. Rustic bush retreat. 
Ideal for bird watching, artist, meditation. Solar power, 10 mins 
to isolated beaches, local waterfall, forest surrounds. $110 
p. w/end $300 p/w Ph: 0264 949 281 


ONLINE PET HERBS - TRADITIONAL CHINESE 
MEDICINE FOR YOUR PET. Tried conventional therapies 
without success? Acupuncture and Chinese Herbal Medicine, 
treats the cause of illness naturally, safely, effectively and 
holistically. For online consultations and Chinese herbal products, 
www.onlinepetherbs.com, email: sales 9 onlinepetherbs.com. 
Phone (02) 6793 7323. 
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WANTED VOLUNTEERS ON PROPOSED WILDLIFE 
RESORT. Work with us for a few months and learn about 
wildlife, the bush and horses in the beautiful Kimberley. Work 
alongside a true stockman who worked for the pioneer family 
Durack. Food and accommodation $15 per day. Non-smokers 
only. roysretreat @ westnet.com.au or (08) 9167 8891. 


AGEL - Gelceuticals — a gel suspension that creates a superior 
delivery system for vitamins, minerals and plant extracts. First 
in the market. For more information on products or for business 
opportunities please look at www.meg.agelteamhq.com or ring 
Meg (08) 8297 4115. 


CLOTH MENTRUAL PADS, SLEEP MATS AND OTHER 
MAMA MADE ITEMS AVAILABLE at www.craftymamas. 
net. An online community for mamas who love to craft! Full 
of homemade craftiness! 


MAD BLUE SMOKE: A novel about building a cob house in the 
bush by John Mendoza. There are reasons why people leave the 
city to build an earth home in the bush. Some of those reasons are 
obvious to us and some are deeply personal. Mad Blue Smoke: 
google it! Or go to www.poseidonbooks.com. 


TIPI 22’/7M used, very good condition, inc. poles, liner, awning, 
all accessories, Trident Tipis, acrylic canvas no-mould cover. 
$3300 ono. (new $5700). Inspect south coast NSW. Contact Ian: 
02 44737114, email: krsnadas 9 home.netspeed.com.au. 


MELALEUCA is a company who manufactures ordinary, 
everyday household products. They're safe around people with 
allergies, asthma, children and pets. They are also safe for our 
environment because everything is biodegradable! Members can 
purchase products at a 30-40% discount. Free information. Phone 
Nicola 0430047285 or email nwallace@bizmail.com.au. 


TASSIE - PEPPERMINT RIDGE RETREAT. Strawbale 
Studio Style Accommodation. “Naturally Luxurious”, 2BR, S/C, 
Spa, Log fire, Spectacular views. 40 mins Sth Hobart. Phone 
(03) 6267 4192 www.peppermintridge.com.au. 


UNIQUE RENTAL OPPORTUNITY. Noosa hinterland, self/ 
con, all mod cons, beautiful,tranquil,15 mins to Cooroy. Seek 
mature, responsible, N/S, prefer retiree. Rental assistance, $95.00 
wkly, including electricity,we pay you $30.00 back for occasional 
pet mind. 07-54479030. 


BLESSED EARTH. Specialists in certified organic/B-D cotton. 
Mattresses, linen, quilts, pillows, blankets, clothing, underwear, 
bras, babywear etc. Excellent quality & value. Relief for allergy/ 
asthma sufferers. Store at 125 Selby, Vic, 3159. Ph: 1300 732 
933. www.blessedearth.com.au. 


I AM ALMOST 60, SINGLE, with 2 dependants (canine). Am 
working to live and would prefer to pursue an alternative lifestyle. 
Or at least find somewhere I want to call home. I thought if there 
are women of a similar age and like mind, we could perhaps get 
together, and have more chance of achieving common lifestyle 
goals, than one can as a single. If this sparks anyones interest 
phone 0429 993 627. You might have to leave a message. Lynn. 


KANGAROO ISLAND SA - House sitter wanted — solar 
powered house, garden, dog. Refs/police clearance required. 
(08)8553.1229, chalicetor @internode.on.net. 


CARETAKER FARM 10 mins from the beach 20 minutes from 
Grafton NSW. Potential for good organic garden business, phone 
Jim Davies 0429 773 830. This is a permanent situation. Will 
alter cottage to suit person and supply farm equipment. 


STH WEST QUEENSLAND. Low rent in return for renovating 
old house on property, also some fencing. Materials supplied, nearest 
town Miles 26 km. On school bus run, for details ph 07 4623 6504 
a/h mob. 0427 613 932, or email: gailk123 @yahoo.com.au. 


NEED TO DETOX? Full of heavy metals? A mouth 
full of amalgams? Chronic illness? Cancer? Exposure to 


UNCLASSIFIEDS 


chemicals? A smoker? Planning a family? Finally a 100% 
natural and safe clinically proven product for ridding your 
body of pesticides, heavy metals and toxins. Affordable 
and safe for adults, children and pets. 0417 524 254 www. 
planetNCD.com. 


BUSINESS OPPORTUNITY. Get in on the ground floor with a 
proven 10046 natural detoxing product that removes heavy metals 
and toxins from the body, supports a healthy immune system, 
balances the pH levels and is safe for long term use. Work from 
home. Low start up costs and great support. www.planetNCD. 
com 0417 524 254. 


ECOLOGICAL HOLIDAY ON MORNINGTON 
PENINSULA, VICTORIA. Spacious beachhouse in 
3-acre plant sanctuary 5-minute walk to family beach. 
www.au.geocities.com/doolkoora. Ph: 0431 256 055. 
doolkooraATyahoo.com.au. 


PROFESSIONAL HOUSESITTER/CARETAKER available 
how. Free service. Tel Gary 02 9990 9118. 


MATURE WOMAN LOOKING TO RENT OR CARETAKE 
bush property in north west Tasmania. Passionate gardener. 
Responsible and clean. Excellent reference. Maryanne. Phone 
03 8707 0604. 
a 

GREEN HEMP AUSTRALIA. Save our planet with a great 
range of hemp products. Visit www.greenhemp.com or phone/fax 
03 9710 1644. 
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LAND LINES are for people buying, selling, seeking or sharing houses and land. It is your responsibility to check all 
deals. We charge a rate of $25.00 (for a colour photograph) plus $1.00 inc GST per word — prepaid — for a listing of any 
desired length. Your advertisement and photograph are printed in Earth Garden and are now also displayed on our web- 
site at www.earthgarden.com.au for three months. All LAND LINES should include your name and address (phone number 

and email address are optional). Please also name the distance to your nearest large town (eg, "50 km north east of 

Lismore”), LAND LINES for the SEPTEMBER 2006 issue should arrive at PO Box 2 Trentham, 3458, or www.earthgarden. 
com.au by 1 AUGUST 2006 (Secure payment by credit card is also available at the website.) 
We simply cannot take LAND LINES over the phone — please don't try. 


NEW SOUTH WALES 


1. AS NEW 3 BEDROOM HOUSE IN ARALUEN, NSW. 
25 km from Braidwood. About an hour to Canberra and 
Moruya. Magnificent setting. Long term lease available. Ph: 
0412 709 820. 


2. PROPERTY FOR SALE NEW SOUTH WALES. 
HALF HOUR FROM WINDSOR, RICHMOND: 20 acres, 
about half deep rich loam and half treed. ‘Never been 
dry creek’ running through, 18 bearing f/trees 4-5 years 
old. Livable weekender with power and ph connected, lge 
Colorbond shed. $380,000. Ph: Owner (02) 4575 5242, 
0408 167 690. 


3. TRANQUIL COTTAGE & 5 ACRE PROPERTY, part 
of 100 acre thirteen share community, 40 km to Lismore & 8 
km from Nimbin. $240,000 ph (02)66897237, http://home. 
iprimus.com.au/greenken/PropertyForSale/. SEE PHOTO 
ABOVE. 
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4. UPPER BELLINGER VALLEY RETREAT. Secluded 


cabin, suit nature lovers/artists/writers. 2 ha north-facing 
housesite, one twelfth share of organic 420 ha Multiple 
Occupancy. MO nestled along permanent, wilderness-fed 
tributary of Bellinger River, bounded by rugged National 
Park containing Wilderness and World Heritage Rainforest. 
Diverse native wildlife, many Threatened Species, over 140 
bird species. Cosy basic timber two and a half room cabin 
(K/D/L & Bedroom, separated by screen-meshed breezeway) 
adjacent to forest in tranquil hidden valley. Fuel stove for 
HW/heating/cooking, solar HW, 12V solar power, composting 
toilet, bush shower, phone-line, fruit trees. Community assets 
include meeting house, tractor. Bellingen a bit over half hour. 
$150,000. (02)66551225. SEE PHOTO ABOVE. 


5. ECOVILLAGE 2 HOURS FROM SYDNEY shares 
available. Community operating on sustainability principles, 
including holistic retreat centre. Contact Greg (02) 9420 1672 
/ gregodonnell AThypermax.net.au. 


6. BEAUTIFUL TWEED VALLEY. 90 ac 2 bedroom 
house, power, phone 5000gal water tanks, spring-fed dam. 
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Completely private with mountainous terrain, cleared hills, 
valleys, rainforest and bush. An ideal eco/spiritual retreat. 
Feels like you are 1000 miles from civilization, yet itis 12 mins 
to Murwillumbah, 40 mins Byron Bay, 40 mins Coolangatta 
airport, 20 mins Tweed Coast, 1 1/2 Brisbane. Price: $468,000 
neg. Ph: 02 6672 6220 or 02 6677 9088. 


7. HOME WITH LIFESTYLE. Over 16 acres, some fruit 
trees, bore suitable irrigation, two dams, two houses, main, three 
bedroom-open plan. Second house two bed, rented $120pw. 
Also shop with sep kitchen and toilet, fronts onto busy road. 
Close to schools and hospital. Located 6klms from Young. 
$395,000. Ph 02 6382 4152. 


x 


8. UPPER CRYSTAL CREEK MURWILLUMBAH. 3 
bedroom home on 23 hectare timbered property on upper reaches 
of Tweed Valley. 15 minutes from Murwillumbah, 35 minutes from 
Gold Coast. Swimming holes, permanent water. Grazing for horses, 
cows. Creek flats for horticulture. Enjoy the privacy. School buses 
pass front gate. Magnificent views. Bush walks. Price $510,000. 
Phone owner 02 6679 1275. SEE PHOTO ABOVE. 


LANDLINES 


9. YARRAMALONG Timber cottage, five years old, WRC 
weatherboards, 781sqm block. Two double bedrooms, large 
bathroom with laundry, separate toilet, open plan kitchen- 
living-dining. Hardwood timber floors. Solar HW, tank water, 
composting toilet. Natural paints and oils on all internal 
surfaces. North-east aspect, large garden in full sun. Adjacent to 
parkland, lovely view from verandah. 50 mins drive to Sydney 
(Wahroonga). $399,000. Phone (02) 4356 1538. 


QUEENSLAND 


1. KOOKABURRA PARK 3KM TO GIN GIN. 500 acre eco 
village has for sale - 5 blocks (average 3500 sqm) surrounded by 
eco park, at $55,000 & brand new 3 bedroom hardiplank home 
only $185,000. Phone 07 4153 1303 or email sales 9 nbre.com. 
au. SEE PHOTO ABOVE. 


2. FABULOUS WATER VIEWS over Canaipa Passage to 
Stradbroke and Gold Coast. Views CANNOT be built out. 3 
bedrooms,3 bathrooms, Timber tops kitchen benches, floating 
timber floors. Air cond. 1/3 acre. Separate workshop. 15 mins. 
by waterbus Redland Bay. Email lindaallison@dodo.com.au. 
SEE PHOTO ABOVE. 


3. FOR SALE - APPROX 140 HECTARES. Old dairy farm, 
some original sheds, yards in place. Important environmental 
corridor. Significant eucalypt and scrub regrowth. Nature 
Refuge status in progress. Secluded, approx 20 mins from 
Gympie. Boundaries include permanent creek and State 
Forest. 4 br modern home. New (2005) extension requires 
some finishing touches. Galley style kitchen, blue gum 
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benches. 12 ftironbark veranda. Main br has full size ensuite. 
Gas/elec. Wood heater. 2x5000 gallon water tanks with 
site for a third. Two bay Colourbond shed. Nature Refuge 
status allows ecologically sound income producing pursuits. 
POA. Phone (07) 5484 9164. Email: noreenpk @tpg.com. 
au/qe @spiderwb.com.au. 


4. BARNEY VIEW. Unique Eco Designed 40 square house. 
5] acres, beautiful scenery, mountain views. 4 bedrooms, office, 
large verandahs, pool. Organic premacultured gardens and 
orchard protected by bird netting. 1hr 20mins to Brisbane CBD 
and Gold Coast. Bitumen roads, school bus, nearby creeks, 
rivers, national parks. Ideal lifestyle, $350,000. Phone Zenko 
07 5544 3254. 


5. STANTHORPE DARLING DOWNS. 5minutes from 
town totally secluded Sacre bush block with 2 b/r steel frame 
dwelling approx 95 sqm living area plus patio u/ground 
power phone 2 x full rainwater tanks 36klitres fatso potbelly 
stove ecotoilet skychannel creek small dam, 20ft container/ 
workshop timber floor power light, 3m x 3m galvanised shed 
on concrete pad, shade house. Valued by agents at $200k sell 
for $185k Phone 07 4681 3850 email delapenotiere @ aapt. 
net.au. 
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6. MARYVALE - Want to escape the city, but stay within close 
proximity? Clean mountain air, valley views, wildlife, privacy 
and country living. Four bedroom, cavity brick home with 
cathedral ceilings, wood fire and two bathrooms. Regular mail 
delivery, two phone lines and power. Outbuildings include 9x6 
shed, 12x6 enclosed awning, 30x7 greenhouse, 10x9 shadehouse. 
Property is fully fenced - pens and rotational paddocks designed 
for alpacas or goats. Add the bore with 9 megalitre irrigation, 
domestic and stockwater license and you've not only found a 
great lifestyle, but the foundation for an on-farm income. Primary 
school, pub and convenience shop only three kilometers away 
- school bus at the gate. Escape the humidity next summer in 
under two hours drive from Brisbane CBD and only 30mins to 
Warwick. $398,000. Call the owner on 07 4666 1114. Email: 
augustusenterprises @bigpond.com. SEE PHOTO ABOVE. 


7. WHISPERING GULLY, SPRING MOUNTAIN QLD. 
Country living only 45km from Brisbane CBD. Elevated 3.25 
acres, fenced & dam with over 2million litre capacity. Fully 
irrigated rainforest, vege & permaculture food forest gardens. 
200 square meter cell grazed chook system & established 
permanent worm farm. Attractive three bedroom house, 
northerly aspect. Sizeable kitchen for catering, large pergola 
entertainment area with adjacent fenced childrens play area. 
Five bay carport, 31.500 litre rainwater tank, school bus,10 
mins to university, schools & shops. A bigger project awaits 
us & this one would be perfect for a young family looking for 
a semi established property. $395,000 Ph Craig 0403 042 266 
or (07) 3200 0313. 


VICTORIA 


1. GIPPSLAND, 5 km Mirboo North. 2.7 acres semi-bush. 
BV 3 b/r, double garage, sheds, small orchard, veggie enclosure, 
ample water. Adjoins bush reserve and Rail Trail. Lots of 
wildlife. Private and tranquil. $270,000 Ph: (03) 5668 4299 
after 6 pm. Email zac@dcsi.net.au. 


2. HOUSE FOR SALE - YARRA VALLEY. 2 bedroom 
cottage plus bungalow and sheds, on 1/2 acre private crn block, 
est garden and fruit trees, close to shops and schools. Great 
views. Ph: 0418 411 096 Yarra Junction $250,000. 
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3. PRETTY BUSH COTTAGE (2 BR) on 1.457 hectares 
(separate title) within 5 lot cluster sub-division totaling 
13ha with 3 other families, surrounded by Regional park and 
only 8 km from Bendigo CBD. Common land (2ha) is used 
co-operatively with like minded, nature protecting/loving 
people - mostly bush and access track, but also garden area 
and large tin sheds. 1.457ha block has own dam, water 
licence with channel access, fenced orchard/vege garden, 
fenced house garden, olive trees, large wood stack to keep 
the slow combustion stove burning. Excellent views from 
decking overlooking box/ironbark forest and some farmland 
with kangaroos grazing. Western red cedar house with 
some mudbrick. 2 rain water tanks. Septic toilet system, 
mains power, sound condition. $185,000 negotiable. Email: 
janedanne @impulse.net.au. SEE PHOTO ABOVE. 


LANDLINES 


4. STRANGWAYS (between Daylesford & Castlemaine) 
VIC. Sustainable 45 acre peaceful bush property. 2 separate 
passive/solar mudbrick dwellings, large workshop and adjoining 
studio. Solar power/hotwater, wood heaters and stove with 
water jacket, composting toilets & grey water systems 4 water 
tanks total capacity 21,000 gallons + 4 dams 3 interconnected 
+ bore. Established garden and olive groVe. $390,000.00. 
Phone: 03 5476 2292. Email margro@bigpond.com.au. SEE 
PHOTO ABOVE. 


5. TALLAROOK 75 mins north of Melb. Experience 
and enjoy living on a real working farm in a private 
and secure environment without hobby farm hassles. A 
unique lifestyle weekender build opportunity on 1 acre 
(1 of 30) PLUS share of farm and facilities including 
pool, tennis courts, horse ménage, lodge. NW aspect 
with great views & sunsets over Sunday Creek, farm 
& hills. Under ground power, phone and non potable 
water. Qualified & resident Manager. $108,000 Details 
owners 0418 540 197 or domain.com.au/2005231252. 
SEE PHOTO ABOVE. 
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TASMANIA 


1. TYENNA 23 ACRES, high rainfall, trout river frontage, 
45km New Norfolk, 2 bedroom cottage, solar power, 
combustion stove, sheds, fruit trees. $245,000 (03) 6288 2244 
joanstep @ supernerd.com.au. Joan Stephens, 3004 Gordon River 
Road, Tyenna 7140. SEE PHOTO ABOVE. 
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LANDLINES 


2. TASMAN PENINSULA, KOONYA - *HUMBLE 
BEE SANCTUARY”, SE-Tasmania. Unique opportunity! 
Cozy home on 20ha of serene, sacred, unpolluted land. 4ha 
cleared, surrounded by magnificent wet sclerophyll bush, 
abundant wildlife & birds. 4km to beach, 75mins to Hobart. 
Artist's dream view, northerly aspect. Pristine spring water, 
dam, productive orchard with large variety of fruit trees, 
large vegetable & berry garden, all worked organically. 
2 bedroom home, open plan living area, large bath with 
slate features, laundry, mud brick cellar perfect for garden 
produce. Additional heated outdoor bath/shower. Large 
separate building with workshop/garage & studio/guest 
room. Unlimited potential for good quality life. Earth 
conscious community. $450,000 Call 0418 359 298. SEE 
PHOTOS ABOVE. 


3. TOPOF THE WORLD, LIFFEY. 45 minutes Launceston 
and Airport. Stunning views overlooking scenic Liffey River 
valley, Great Western Tiers and Quamby Bluff, minutes from 
Liffey Falls. c1900 rustic cottage on 75 undulating acres, fully 
fenced, 1/3 pasture, 2/3 forest including beautiful rainforest/ 


EAST GIPPSLAND, VIC - Beautiful, secluded 
forest home and 20 acre alpaca farm. 5 bedroom 
solar house, satellite broadband for home 
business, 18 km to wonderful small Goongerah 
P-8 school (50 km to Orbost High School). 


manfern gully. Currently Land for Wildlife. Gravity fed water 
from permanent creek also 3 spring fed dams. House yard, 
cat run, rustic workshop/shed, garage, lean to shelters. Mains 
power, phone. Reluctant sale. $375.000. Phone or email Fiona 
(03) 6397 3030, fifanou@bigpond.com. SEE PHOTO. 


4. HOME ON 27ACRES organic herb, veg & fruit, 
greenhouse, spring dam, 2 solar systems, 12v fridge, ponies, 
ducks & chooks. 15min from Smithton/Stanley $160,000ono 
03 6456 1383, EMAIL: dragonhold @ austarnet.com.au. 
SEE PHOTO. 


SOUTH AUSTRALIA 


KANGAROO ISLAND 100 ACRES, mostly bush, winter 
creek, 12 mins Penneshaw (port village), sweeping close 
seaviews, solar-powered limestone/cedar house, non-toxic 
materials/paints, 3 double beds, solar HW, SC heater/stove, big 
shed, organic orchard/veges, 95,000 litres rainwater, broadband. 


House & Sitting 


If you have a property you want 'sat' by likeminded Earth Gardeners, or you are an Earth 
Gardener who'd like to caretake a property for someone, Earth Garden now has a 'House and 
Farm Sitting' section. You can advertise your details (even as little as your name, plus phone 
number or email address, and location of your property or preferred district) for $1.00 per word 
prepaid, posted to Earth Garden at PO Box 2 Trentham, Victoria, 3458. This cost now includes your 
advertisement on the Earth Garden website at www.earthgarden.com.au for three months. 

The deadline for the SEPTEMBER 2006 issue is 1 AUGUST 2006. 


LANDLINES 


Negotiable rent in return for caretaking, possibly 
including alpaca stud management. Motivated, 
resourceful person/family with long-term 
commitment preferred (up to 5-10 years). kevin. 
thieleATbigpond.com. 


$639,000, (08) 8553 1229, chalicetor @internode.on.net. 
SEE PHOTOS. 


WANTED 


1. WANTED: 50+ ACRES NORTHERN NSW/SEQ, for 
Tropical fruit/bushfoods farm. Share ownership in property 
also wanted. Contact if also looking. paul.darrington Q bluesc 
opesteel.com /0413 976 343. 


2. SEEKING TO RENT TO BUY (VENDOR TERMS) 
house in Gippsland countryside, or (outskirts of town) not far 
from main passenger rail. At least half-acre, for pets, veggie 
garden and chooks. Have small deposit and can pay up to 
$140.00 per week rent. Refs supplied. Ph: 0432 509 903. 
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PLEASE ADD POSTAGE, AND ALLOW 3 WEEKS FOR DELIVERY. ALL PRICES INCLUDE GST 
NATURAL HOME BUILDER — VOLUME ONE (NEW) — $19.95 (add postage) 
Earth Garden Hemp T-Shirts: Black OR Natural — “Roomy Fit" 
LlSmall. Medium. UlLarge. LlExtra Large — $25.00 each 

The Earth Garden Building Book — $49.95 (add postage) 

The Earth Garden Water Book — $19.95 (add postage) 

HOME FARMER Volume Two — $16.95 (add postage) ................... eese nennen nnns 

Bamboo Rediscovered — $19.95 (NEW reprint) (add postage) ....................eeeesseeereeenrtnrntnnns 

The NEW Complete Book Of Self-Sufficiency — $59.95 (add postage)... 

Green House Plans — $19.95 (add postage)NZ 

The House That Jackie Built — $16.95 (add postage) 

Strawbale Homebuilding (160 pages) — $19.95 (add postage) 

501 TV-Free Activities For Kids (500 pages) — $19.95 (add postage)..................... sss 

The Earth Builder's Handbook (80 pages) — $8.80 damaged (add postage) .........................sss 

Jackie French's Backyard Self-sufficiency — $18.95 (add postage)... 

The NEW Hard Times Handbook $22.95 (add postage) ........::.ccescsssssseseeseesesseseeeceseeseeneceeeeeaeeaeeeeetseeeeaes 

The Healthy House Cow — $18:90 *NOW ONLY $14.95* (add postage) .................. enn 

THE LOT:$385 (Except EG 2,3,8,10,13-15,25,29,44,50,68,78 — Out Of Print) FREE INDEX! (add postage).....$ 

Single back copies — $5.95 each, 10 for $34.95 (Except EG 2,3,8,10,13-15,25,29,44,50,68,78 — Out Of Print). $ 

Jackie French's Chook Baok — $14.95 (add postage)....................eeeeseeesesseeseeeene retener 

The Straw Bale House — $59.95 (add postage) ......................... esee ecd e eee etae eee tn eara es aenean eon oananadase 

The Compleat Earth Garden Index (EGs 1-100) — $3.95 (add postage)..................... sss 

More Straw Bale Building — $49.95 (add postage)... 

Forest-Friendly Building Timbers — $10.95 (add postage) .................... eene 

Getting Started In The Country — $16.40 (add postage) ............... sss ; 

The Mud Brick Adventure = $19.95 (add postage) ........:ssesscsseeesesessceceseeseessceesaseeceacseeaeecseeeneeaeeeeesacees 

HOME FARMER Volume One - $14.95 (add postag 
; ailable ir SUB TOTAL $ 


POSTAGE Total Price of all books/items: Up to $27.00 — add $4.50 

(Add post & handling) $28.00 - $75.00 — add $9.00 

$76.00 - $105.00 — add $12.00 
Over $105.00 — add $16.00 


SUBSCRIPTIONS (includes postage) 
Please post me: O 4 (1 year) O 8 (2 years) O 12 (3 years) issues, 


starting with number 
l enclose: O $27.00 ine GST (lyr) O $54.00 inc GST (2 yrs) LÀ $81.00 inc GST (3 yrs) 
O $43.00 overseas (lyr) 


CHEQUES/MONEY ORDER/CREDIT CARD 


CREDIT CARD VISA/MASTERCARD / BANKCARD / DINERS CLUB / AMEX (Please circle) 
Number: _ _ / / / 


SEND DETAILS TO: EARTH GARDEN, PO BOX 2, TRENTHAM, VICTORIA, 3458. 


NO NEED TO CUT THIS PAGE, JUST SEND US THE DETAILS IN A LETTER IF YOU PREFER. 


SUN LIZARD | 
COMPLETELY SOLAR POWERED 
| /COOLING | 

- FOR YOUR HOME | 


Nl 


FREE YOURSELF FROM “GAS "ELECTRICITY 
"POLLUTION *GREENHOUSE GASES 
Flexible design allows you to install individual 
components or the complete Sun Lizard 
Sun Lizard Visit our website for tech information, 
installation guides and photos. 


http://www.sunlizard.com.au 
Call (03) 9737 1566 Mob: 0418 576 600 


A global warming & cooling solution 


ors os 


PEAL TOOD 


Canit get it locally% ~~ 


Bulke& Packaged Whole Foods | 
Organic = GMO Free Natural | 
++E anh kriendlyt 

+ EULULe Rriend lysti 


Buy online | 
www.santostrading.com.au 


Wie nn anywhere inducta: 


Contact us for assistance With your application 


RAINBOW POWER COMPANY LTD 


1 Alternative Way, Nimbin, NSW 2480, Australia 
Ph: (02) 6689 1430 - Fax: (02) 6689 1109 
Email: info@rpc.com.au - Web Site: www.rpc.com.au 


Permaforest 
Trust 


Gentce For Siwis-tatinabiliiiey Evduccract tion 


Change Your World! Gain practical skills 
in permculture design, organic growing and 
sustainable living as a student at our world 
class sustainability centre and demonstration 
farm. Residential, non-residential and week 
by week options available. 


Austudy 
Approved 


02 6689 7579 info@permaforesttrust.org.au 
1-1/4 hours from Byron Bay and Coolangatta 


www.permaforesttrust.org.au 


ISSN 0310-222X 


02 
97770510 222010 | 


Need more water? 


e Tanks made from long life AQUAPLATE? steel and is fully recyclable 

* Contains 35% recycled steel and features a 20 year warranty (terms and 
conditions apply) 

e Easy to maintain and has the lowest overall environmental impact 
compared to poly and concrete tanks* 

* Offers greater protections in bushfire prone areas 

* Annual environmental burden of an AQUAPLATE® steel tank is equivalent 
to 1 x 100watt light bulb switched on for approximately 1 week* 


*Based on University of Wollongong study 
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WATERPOINT CLASSIC® 
WATERPOINT SLIMLINE® 


f 


Pumps and mains water back up 

Tank accessories and filters 

Tank stands 

Compliance with state energy efficiency ratings 


1800 654 774 for a A 


FREE QUOTE 


& BlueScope Water can install your complete solution 


vic NSW QLD 


